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The first sale to a new customer is important. But more important 
is the number of times they comé back and ask for your product 


by name! FLAVOR brings them back! FLAVOR creates and keeps 
customers! FLAVOR is one of your most valued assets! 
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AFRAL’S scientific method of creating seasonings to your own 
specific formula — actually “custom blending’— goes a long way 
towards giving your products FLAVOR APPEAL. Flavor appeal is 
really business insurance! 





601 WEST 26th STREET NEW YORE. N. Y. 








Buffalo Smokemaster 


Saves in Smoking Time and Sawdust — 


For Stationary and Air Conditioned Houses 


Throughout the country, the news spreads that PLANTS REPORT... 
Buffalo Smokemasters save in smoking time...im- “We have used this machine for fifteen 


, —_ months and found it does a particu- 
prove the flavor and quality of the finished product inily euiedl tele an cnr ate conditional 


...and cut the consumption of sawdust used by as Smoke House. We have ample density 
much as 70%. Fully automatic, the Buffalo Smokemas- of any @ Graniion of our Sommer aeet. 

. ‘ In addition, we have acceleration and 
ter holds six to eight hours of dampened sawdust. control.” 
Smoke volume and density is completely and easily 


controlled. Filtered smoke, free from soot and fly ash 


George Kern & Son, Inc. 
George W. Kern, Pres. 


“Our Smokemaster is working very sat- 
can be piped to as many as four stationary or air con- isfactorily, and its performance is very 


ditioned smoke houses. Write, today, for details... find poamg g a ro 
: eters Packing " ‘ 
out how you, too, can save with Buffalo Smokemaster. E. E. Peters, Jr. 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery Sales and Service Offices in principal cities 
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QUALITY SAUSAGE MAKING MACHINES 
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T’S GREASE-RESISTING 
T’S BOIL-PROOF 





That’s why Patapar can do 
so many unexpected things 


Patapar Vegetable Parchment will resist grease, fats or oils. It can be 
soaked in water indefinitely without harm. It can be boiled, steamed 
or frozen. 

These characteristics are of unusual significance today. They have 
enabled Patapar to come up time and again with the 
answer to unexpected problems growing out of war 
conditions and shortages. 





Patapar can be used alone as a wrapper, or it can be A few of Patapar’s 


laminated with other materials and made into complete 
P many uses 


packaging units. In many instances containers made from 


laminated Patapar will replace tin cans. Meat wrappers 


Maybe there’s an idea in this for you. If you have a Ham boiler liners 
problem you think Patapar could solve, outline it to us Butter wrappers 


? 7 . , Tub liners and circles 
in detail. We'll give you the help of all our experience. Lard wrappers 


Carton and box liners 


Paterson Parchment Paper Company Can liners 


Headquarters for Vegetable Parchment since 1885 Bag liners 
Bristol, Pennsylvania Covers for slack barrels 
> 


: Packaging dehydrated foods 

West Coast Plant: 340 Bryant Street, San Francisco, California L : 8! am y . 
Branch Offices: 120 Broadway, New York, N. Y. mer cocina containers 

111 W. Washington Street, Chicago, III. (for replacing metal) 


Patapar 


REG, U.S, PAT. OFF, 


Vegetable Parchment 
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COMING ATTRACTIONS: “The product we 
jointly handle,” said George Eastwood, president, 
Armour and Company, as he addressed the retail 
meat dealers’ national convention this week (see 
page 11), “may not be as glamorous or as spectacu- 
lar as the mechanical wonders which play such an 
important part in modern warfare, but neverthe- 
less these mechanical wonders cannot be operated 
to best advantage except by men who are physically 
fit and mentally alert. And so food—particularly 
meat—becomes a No. 1 munition of war, not alone 
on the battlefield but also on the home front.” THE 
NATIONAL PROVISIONER, believing that this indus- 
try’s war effort is one in which every packer can 
take justifiable pride, will soon publish a series of 
three articles reviewing its principal features. The 
first article will appear in the issue of September 5. 


me 


Possibility that the U. S. might require an all- 
powerful food administrator to unsnar! the tangled 
web of price ceilings and other legislation affecting 
the food industry was voiced in some quarters this 
week. Referring to conflicting points of view ex- 
pressed by the Office of Price Administration and 


the Department of Agriculture, the Chicago Sun 
declared: “Informed observers (in Washington) 
believe that this all means that there will be one 
solution to the food problem—appointment of a 
national food administrator who will be a virtual 
czar over WPB, OPA and agriculture food units.” 


xk 


Even with its garish board walk dimmed by war- 
time restrictions, Atlantic City carries on with its 
contests and beauty parades. Unhappily, however, 
the first lamb beauty contest ended in a stew. It 
seems that 41 lambs were to be paraded before 
newsreel photographers in a competition to choose 
a “lamb queen” to tour the country and publicize 
the physical requirements of lambs yielding pelts 
suitable for use in lining Army and Navy flying 
suits. Someone made a mistake and the lambs went 
to a packing plant instead of the board walk. 


xk 


The ubiquitous banana skin, reputedly unparal- 
leled for its ability to break up a dignified stride, 
can’t hold a candle to a piece of bologna when it 
comes to upsetting a man’s balance, in the opinion 
of one unfortunate Chicago jail attendant. When the 
attendant saw an inmate attempting to conceal 
three large portions of bologna beneath his coat 
(right in the jail itself!), he moved swiftly to ap- 
prehend the culprit. One piece fell to the floor and 
the keeper slipped on it, breaking his right hand. 
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VAMOND CRYSTAL DELIVERS 


Maintaining Its Reputation for Dependability ! 


YOUR ORDER GETS 
PROMPT ATTENTION AT 
DIAMOND CRYSTAL! 


@ In these hurrying days of all-out 
production, you’ll find it pays to 
deal with Diamond Crystal—as so 
many leading salt users do. For to- 
day, with increased capacity, we 
are supplying high-grade salt with 
customary promptness, in a vari- 
ety of grades and grain-sizes. Our 
more than half-century of prompt 
delivery has won Diamond Crystal 
thousands of satisfied customers, 
coast-to-coast. Try us and see — 
Diamond Crystal delivers! 


MAKES GOOD 
FOOD TASTE 
BETTER! 


en a 


At Ladle i jae ta? 7 © Ae... , 


COURTESY OF THE ASSOCIATION OF AMERICAN RAILROADS 


MAY WE HELP YOU ? 


Perhaps we can effect a major improvement in your 
product .. . or eliminate certain production diffi- 
culties . . . by suggesting a simple change in the 
grain, grade, or amount of salt you use. 

Our Technical Service Department, with over 50 
years’ experience, helps dozens of leading food man- 
ufacturers and processors every year. For free coun- 
sel, write Director, Technical Service, Diamond 
Crystal Salt Co., Inc., St. Clair, Michigan. 
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(Zt ALWAYS BUY 
YOUR GRANO OF SAUSAGES — 


D/ 


THEY LOOK 
SO GO0OD 
AND TASTE 


GRANO / 





Give Your Sausages This 


Two-Point Sales-Appeal with 


ARMOUR’S 


NATURAL CASINGS 





@ Sausages made with Armour’s Natural Casings 
are two-ways better: They have a plump, fresh 
appearance, because the elasticity of these casings 
keeps them clinging tightly to the meat—and they 
are more delicious, because the flavor-giving meat 
juices are sealed in. Mighty important advantages 
in making your sausages ‘“‘best sellers” ! 
Armour’s Natural Casings can be obtained in 


any one of scores of different sizes and types... 
your nearest Armour branch can quickly supply 
you casings that are exactly right for all your 
needs. Good, uniform, strong casings, too—casings 
that have great resistance to costly breakage. 

Remember all these advantages when you order 
sausage casings. Make that next order Armour’s 
Natural Casings! 


ARMOUR’S NATURAL CASINGS 
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Hope for Ceiling and Supply Solution Rises 


allocation of supplies, the plan must 
facilitate a more equitable distribution 
of meats. Also, the plan must be one 
that not only will protect packers from 
high prices, but also will protect farm- 
ers from low prices. 

“I want to say this to consumers: 
There has been an impression abroad 
that lack of ceilings on livestock prices 
was the cause of the meat shortage in 
some areas. As I have explained, this is 


Food Committee Outlines Allocation Program 
and Wickard Approves Ceilings on Livestock 


OPE for, but also the need for, a solution of the meat industry’s problems 
H increased this week as the Food Requirements Committee of the War Pro- 
duction Board outlined a broad program on meat supplies, Secretary of 
Agriculture Claude R. Wickard gave qualified assent to price ceilings on livestock 
and OPA continued consideration of ceiling revision to eliminate individual and 


sectional inequities. 


Widespread reports of unwilling violations of meat price ceiling regulations, 
as well as continued complaints of heavy losses by packers as hog prices eased 
only slightly from recent highs and cattle prices held fairly steady, lent urgency 


to the meat industry’s pleas for relief. 

However, it was clear from these ten- 
tative proposals for meat industry re- 
lief, that they would also involve more 
extensive control and regulation of 
packer operations. For example, live- 
stock ceilings, if granted, would be ac- 
companied by minimum prices and allo- 
cations. 

Evidence that the Department of 
Agriculture had changed its mind since 
last week, when a Department spokes- 
man had minimized packer closings as 
“only four firms” and slowdowns as 
seasonally customary, was furnished by 
Secretary Wickard’s statement on the 
livestock price squeeze in a radio ad- 
dress on August 20. Said the Secre- 
tary: 


Must Keep Plants Going 


“As a result, some packers who are 
unable to compete on this basis have 
either closed their plants already or are 
faced with closure. In ordinary times 
this is a situation which could be left 
to work itself out. But these are not 
ordinary times. We are at war and the 
nation needs every available packing 
plant facility to handle the great run 
of hogs and cattle that will start com- 
ing to market in the late fall. For the 
sake of the nation we must keep all 
packing plants in running order.” 

Governmental uneasiness over the 
rising tide of ceiling violations was also 
indicated by Secretary Wickard’s state- 
ment: 

“Furthermore, the squeeze has be- 
come so tight that there is great danger 
of wide-open violations of the price 
ceilings for meats. Unless something 
is done, the whole structure of price 
control may be jeopardized. With the 
nation at war, the question of who is 
to blame for the price squeeze ceases to 
be the problem. The problem becomes 
one of keeping the packing industry in 
operation full tilt, and of preserving 
the price ceilings.” 

_ Calling on farmers to break the log- 
Jam of unwillingness of each economic 





group to accept controls, he declared: 


Approves Ceilings If .. . 


“T, as Secretary of Agriculture, must 
give approval before the Office of Price 
Administration can place ceilings on 
livestock prices. I am prepared to give 
this approval if a practical plan for 
livestock marketings can be evolved. 
Such a plan must not permit abnormal 
profits to anyone in the industry at the 
expense of the producers or consumers. 
With the necessary measures, such as 


not true. It follows that putting ceil- 
ings on livestock prices will not increase 
the supply of meat to consumers. The 
reasons for putting the ceilings on live- 
stock prices are to keep the packing 
industry in full operation and to safe- 
guard the price control structure.” 


Earlier in the week the Food Re- 
quirements Committee of WPB met 
under the chairmanship of Mr. Wickard 
and developed the following plan: 


1.—Total requirements to be filled 
with United States meat during the 
coming months will be determined. The 
requirements will include those of the 
U.S. military forces, the United Na- 
tions and the American civilian popula- 
tion. Estimates of these needs will be 





WPB Clarifies Pending Priority Requests 








OWER to grant the necessary priority ratings on equipment applica- 
Pax: now on file, in line with the survey of meat industry needs made 
by the American Meat Institute, has been given to the food supply branch 
of the War Production Board. 


While the door is not wide open for all packer requests, past, present or 
future, a program has been set up whereby applications for capital equip- 
ment for rendering, refrigeration and power production already on file with 
WPB will be passed on as promptly as possible and given ratings suffi- 
ciently high to assure prompt fabrication and delivery of the equipment. 
This means that ratings as high as AA-2 and AA-3 will be granted if 
necessary to assure prompt delivery of the necessary materials. 


WPB is reported to have assured the Institute that all applications now 
on hand will be studied promptly and related to the general overall program 
for the industry and, if found to be of essential nature, approved promptly. 
This does not mean that there will be blanket approval of all applications 
pending before the agency; each application will be studied on its merits 
and, even if essential, will have to be reduced to the irreducible minimum 
use of strategic and critical materials, such as steel, copper, etc. 


Packers whose PD-la or PD-200 applications appear to be unreasonably 
delayed from now on should immediately get in touch with the food supply 
branch, or with the War Production Board, and a prompt check will be 
made to determine and attempt to remove the causes for delay. 


The above developments climaxed a long series of efforts by the American 
Meat Institute to obtain effective priority recognition of the meat industry’s 
needs and essential character by the War Production Board. The industry’s 
material requirements for maintenance, repair and increases in capital 
equipment (to care for increased livestock runs) were surveyed in the 
spring, as were specific needs for rendering and refrigeration equipment; 
the requirements were presented to WPB with a plea for quick action on 
the ground that equipment must be ordered soon to be available in the fall, 
and the way was cleared for approval of individual requests and ratings. 











provided by the responsible agencies of 
the government and the combined food 
board of the United States and the 
United Kingdom. 


2.—The committee recommended that 
the military agencies, the lend-lease ad- 
ministration and WPB collaborate in 
developing a program for allocation of 
government procurements as equitably 
as possible among federally inspected 
packing establishments in the U.S. 


3.—The OPA _ representatives re- 
ported that work has been in progress 
to remove inequities as between regions 
in meat price ceilings. To provide as- 
surance that inequalities in distribution 
to civilians will be remedied, the com- 
mittee recommended that the WPB de- 
velop a program for allocation of meat 
supplies in different regions. 

4.—The committee asked the Office of 
Price Administration to proceed as 
rapidly as possible with the formulation 
of procedures for consumer rationing 
of meat, to be applied in the future only 
in case the allocation of government 
meat purchases among packers, and 
the adjustment of price ceilings com- 
bined with regional allocation of meat, 
should not solve the problems of equit- 
able distribution. 


In explaining the action of the Food 
Requirements Committee, Secretary 
Wickard said: 

“Neither lack of production nor lack 
of marketings is the reason why some 
families in the East are having trouble 
getting meat now. The reason is that 
even though supplies are at a record 
level, wartime demands for meat are 
increasing even faster than the sup- 
plies. We are not in for a meat famine, 
or anything like one, but from now on 
we have to be careful that we make the 
best use of every pound of meat.” 


Other Ceiling Developments 


Late this week it was reported that 
the food branch of the War Production 
Board had drafted a preliminary order 
embodying recommendations of Secre- 
tary Wickard’s Food Requirements 
Committee. It was understood that the 
food division will submit the order late 
this week to Amory Houghton, Direc- 
tor General of Operations of WPB. 

Apparently, the Food Requirements 
Committee will be concerned mainly 
with recommending general policies for 
the solution of problems connected with 
meat price ceilings, distribution, live- 
stock production and meat processing, 
and will give special attention to seeing 
that all meat requirements are filled, 
but will leave the mechanics of the 
overall meat program to the Office of 
Price Administration, the Department 
of Agriculture, the armed services and 
other federal agencies. 

(In an address prepared for delivery 
before a meeting of war workers at 
Norfolk, Va., on August 20, Leon Hen- 
dersun, OPA administrator, declared 
that in order to call a halt to the rising 
cost of living, “we must resume the 
offensive against those commodities 
which are nut under control.” He called 
for immediate curbs on wages and farm 
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OPA Adjusts Ceilings 


for Three Processors 


HE Office of Price Administration 
has granted petitions for adjust- 
ment of ceiling prices on several pork 
cuts for three meat packing firms be- 
cause of exceptional circumstances. 
Orders 4, 5 and 6 to Maximum Price 
Regulation 148 are summarized below: 
The Upchurch Packing Co., Atlanta, 
Ga., is being allowed to increase its 
selling prices for regular grade whole- 
sale pork cuts to a basis competitive 
with other sellers in the locality of its 
delivery points. Upchurch sold only 
lower-priced soft cuts—from hogs fat- 
tened on peanuts instead of corn—dur- 
ing the base period, but now is working 
on regular type pork cuts. Approval 





commodities and declared that he was 
working with the Secretary of Agri- 
culture “for a ceiling on some farm 
prices.”’) 

Meanwhile, at the Chicago conven- 
tion of the National Association of Re- 
tail Meat Dealers, Roy F. Hendrickson, 
Administrator, Agricultural Marketing 
Administration, George Eastwood, pres- 
ident, Armour and Company, and Wes- 
ley Hardenbergh, president, American 
Meat Institute, discussed the “meat 
emergency” (see page 10) and the asso- 
ciation backed the WPB allocation pro- 
gram as preferable to consumer ration- 
ing or the “meatless” days advocated 
by the International Stewards’ and 
Caterers’ Association (see page 11). 

The packing industry awaited revi- 
sion of pork price ceilings as promised 
by Charles M. Elkinton of OPA (see 
THE NATIONAL PROVISIONER of August 
15, page 17) and some action by the 
Office of Price Administration on saus- 
age ceiling prices. OPA did grant three 
petitions for adjustment to three meat 
packing companies under MPR 148 (see 
above) and Price Administrator Leon 
Henderson announced that “an alterna- 
tive pricing method, which will avert 
any threat of disturbance to the coun- 
try’s food distribution system, will be 
given to wholesalers and retailers of 
food products, probably by mid-Sep- 
tember.” 


Britain to Be U.K.-U.S. 
Meat Buyer in Argentina 


According to an announcement by the 
Minister of Agriculture of Argentina 
this week, Britain will do all the buying 
of Argentine meat for both the United 
States and the United Kingdom for the 
duration of the war. He said that nego- 
tiations between Argentina and Great 
Britain are already under way, and that 
the British would serve as purchasing 
agent for canned meat which goes to 
the United States. 

Practically the entire exportable out- 
put of fresh meat will continue to go to 
Britain. 


has been granted with the conditiog 
that the petitioner revise his maximum 


prices downward regularly during the a 


season of the year when he deals jp 
soft hogs in order that such prices may 
reflect appropriate adjustments. April 
1 to November 30 maximums are ag 
follows: 


Skinned hams, fresh, or frozen 


*Skinned shoulders, fresh or frozen... 


Smoked hams, fresh or frozen...... 

Baked hams 

Boiled hams 

Barbecue hams 

Boneless smoked hams 

Dry seedless square cut bellies... 

Dry seedless regular bellies......... 
Smoked regular picnics. wen 

Smoked shankless picnics.......... 

Zoston butts, fresh or frozen.............. 

The Balentine Packing Co., Green- 
ville, S. C., has been granted new ceil- 
ing prices on five pork items that will 
apply during the April 1 to November 
30 period. The company is permitted to 
bring its ceiling prices in line with 
other sellers in the locality of the de- 
livery point for a comparable type of 
pork. Except during the December 1 
to March 31 period each year, when its 
original maximums must prevail, Balen- 
tine’s ceilings are: 

Per lb. 
Pork loins, fresh or frozen 
Shoulders, fresh or frozen............. 
Hams, boned, rolled, tied and cured.. 
Regular picnic hams, smoked.... 
Skinned picnics, smoked 

Humphrey Supply Co., Reno, Nev., is 
being permitted to sell and deliver 
hams, picnics and bacon at prices not 
in excess of specified amounts. The 
company was remodeling its smoke- 
house during the base period and, as 
a result, accumulated exceptional 
amounts of certain pork products. The 
firm’s new maximum are given in the 
following table: 

Per lb 
Regular hams, smoked tans -B5e 
Skinned hams, smoked.... aes ‘ 36¢ 
Pienics, fresh or frozen saveenaseden . 260 
Picnics, smoked onechawsé .. -29%e 
Smoked bacon 


EMPLOYMENT SET RECORD 


Total civilian and military employ- 
ment rose to the unprecedented level of 
56.4 million in June, as students free 
for the vacation months and other new 
workers were drawn into industry and 
agriculture, according to the division of 
industrial economics of the Conference 
Board. In the aggregate, about 1.1 mil- 
lion workers are estimated to have been 
added during the month, including 
about 600,000 in agriculture, just short 
of 150,000 in manufacturing, and fully 
400,000 in the service industries and 
the armed forces. 

Fully 14% million were engaged in 
manufacturing, says the board. Factory 
employment has increased by a million 
during the past year. War production 
has also increased the relative import- 
ance of manufacturing employment, 
which now accounts for 35 per cent of 
all non-agricultural civilian employ- 
ment, as against 33 per cent in 1941 
and 31 per cent in 1940, the board re- 
ports. 
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Army in Australia may be eating 
their way to a new world record in 
per capita meat consumption. 
With an average consumption of #4 
lbs. per person in 1940, New Zealapfgrs 
were the world’s heartiest meat hers. 
That title is now gradua} ZA ing 
wrested from them by the Up of the 
U. S. Army. After a year’s<$ervice in 
Australia, every American 9; fier there 
should have eaten approx#ately 365 
lbs. of meat. 

Compared voi} 54) figures, this 
would be 654bs More than the yearly 
per capitg/4ensumption in Argentina, 
second ie Atest meat-eating country in 
the wor; 160 Ibs. more than the per 
capita{fotal for Australia, third among 
the wofld’s meat-eaters; and more than 
twieg(@s much meat as is eaten by the 
civifike population of the United States. 

A Reding purposes, American and 
Aust Que troops are the one big army 
sharinghe same basic ration, and the 
responsi DN for feeding that army 
rests with ‘bake Australian Army Quar- 
termaster GeReral. The Quartermaster 
General of the. S. Army notifies the 
Australian QM\staff of the numbers 
= location of \American troops. The 

ustralian army 
paces directoyaies of suppiy and 
tansport which \faye been established 
in Australia’s si Sires 

Aim of the U. S. Army Quartermaster 
General’s staff is to give every man 
one lb. of meat per day. Although in 
some areas transport and other diffi- 
culties mean that meat supplies vary in 
quantity from time to time, this general 
average is maintained. 


At their camps near capital cities, 
U. S. servicemen—in common with the 


GYkemy in of the United States 


pen delivers the-feetk/ 
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U. S. Soldiers “Down Under” Get Plentiful 
Supplies of Fresh Beet 


Australj Leen ee | troops 


—enjoy fing All on the megf/that is 
slaughteg¢@ in civil abattoir; ~“AWhen at 


thei «battle stations, no fatter how 
aT remy f 


Ste) 


these stations ar¢#l aced, they 
als@ hive fresh meat wh®t@@p it is. 
humanly possible to get it to : 
one of ithe most remote battle stdtio\ 

of the yast Australian continent, nearl} 
1,000 miles from the nearest capital 
city, American troops sit down tojcopi- 
ous mekls of fresh, high quality jbeef. 
This base is set on the fringe of the 
trackless vastnesses of inland Australia, 
where npmad blacks still roam. Yt the 
meals served there—at least in |their 
meat content—rival the best that rould 
be bought from a top-ranking Austra- 
lian restpurant. 


How | 





¢ 

Via\s 

this B to Australian camps—an ar- 

ravgenigpt that satisfies all. 

Page flian meat production has al- 
lays béex—big enough to meet local 

oF sumption\while maintaining a large 


Y 2S) export trade, And a recent survey by the 
tZk3}\ Alustralian day artment of commerce re- 


spals that thé\ meat position today is 
fatisfactory if\\all states. Other than 
dairy cattle, thete are nearly ten mil- 
lion head of ca neni the Common- 
wealth and about €8@)\\million sheep. 
After civilian needs any the demands of 
the Allied forces have h¥en met, there 
is still a monthly surplX& of meat for 
such uses as canning, expet{\sy frozen 
storage. SS XS 


Supply of meat to the arme@|\forces 
throughout Australia is facilitated by 
he natural dispersal of the m&gf\in- 





Such an achievement in food supply 
is possible because inland Australia has 
vast tratts of cattle-raising country 
which prévide outback camps with con- 
stant supplies of meat on the hoof. The 
Australiah army droves this cattle and 
pens it n@ar the camps. An Australian 
butche rune thee ghters, dresses 
g6a-Prefrigerates it ahdgerves it tg the 

oops (see photos 1, 3S 


med 3S e). 
' For American soldie wikis pfer 


beef to lamb and who ea obteaconly 
when no other meat is available? AS 


happy circumstance that puts them ams 


their Australian comrades-in-arms inté 
one big pool for provisioning purposes) 
Australian soldiers are fond of lamb and 
can eat mutton with relish. As civilians, 
they ate more lamb than beef. So-the 
Australian supply service can.give U. S. 
troops first claim on the nation’s beef 
production. It can allot more beef than 
lamb to American camps, more lamb 








lustry in the six states. Wherd@giithe 
highest percentage of cattle is }yised 
n Queensland and the northern rri- 
ory, the eastern states have the/most 
eep and pigs. dugh “prod Getion 
figures for the various types o meat 
vary throughout the Commonwegiith ac- 
tording to the nature of the /grazing 
ands, every state produces {44s own 
huota of beef, lamb and pork 
After meat has been delyyired at the 
ramps, U. S. Army die Mans plan a 
weekl eat ration thafWwill give the 
roops the~greatest poddible variety of 
meat dishes. 










a 
Under the presentQ@aily ration issue 
Ber man, which is-e-fodification of the 
Amried ASB lapted to local condi- 
: WF qi : 
tions /p y Relies receives 16 oz. of 
freshbeef threéSdkys a week, 12 oz. of 
fresh lamb twon@@ys a week, 12 oz. of 
pork one day a Week, 12 oz. of smoked 
ham one day a week and 3 oz. of bacon 


(Continued on page 26.) 
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Civilian Rationing of Meat Not Unlikely, 
Hendrickson Tells Retailers 


ATIONING of meat to civilian 
R consumers is a distinct possibility 

in the not far distant future. This 
was the message brought to delegates 
attending the fifty-seventh annual con- 
vention of the National Association of 
Retail Meat Dealers this week in Chi- 
cago. Authority for the statement was 
Roy F. Hendrickson, administrator of 
the Agricultural Marketing Administra- 
tion. 

Mr. Hendrickson pointed out that cur- 
tailment of civilian meat buying may be 
necessary in spite of a 1942 meat pro- 
duction estimated at 21,700,000,000 lbs. 
After military and lend-lease demands 
are met, there will be but 11 billion lbs. 
of meat available to take care of normal 
civilian demand, estimated this year at 
14 billion lbs. In estimating the poten- 
tial civilian meat deficit of 21 per cent, 
the Agricultural Marketing Administra- 
tion is taking into account the present 
sharp boost in national income and the 
increased demand for meat at current 
ceiling prices. 

Actually, Administrator Hendrickson 
explained, the 11 billion lbs. available 
for regular consumer use is about a 
“normal” supply, based on the 1931-1940 
average. However, it may be pointed 
out that the 1931-40 interval embraced 
a period of severe unemployment, low 
buying power on the part of many con- 
sumers, and restrictions in production 
resulting from drouth liquidation by 
producers. 


Warns Against Complacency 


For the fiscal year beginning July 1, 
1942, American packers will ship to 
Britain and Russia 8 billion, 200 million 
Ibs. of meat, chiefly pork. This will leave 
available about 18% billion lbs. of meat 
for the U. S. armed forces and for civil- 
ian needs. Mr. Hendrickson said that 
in the period March 15, 1942, to July 1, 
1942, demands from Britain and Russia 
totaled nearly 2 billion lbs. of meat, of 
which all but 15 million lbs. was pork 
or pork products. 

The AMA administrator warned 
against any food supply complacency 
on the part of consumers. “The current 
shortage of meat is only a forerunner of 
things to come,” he declared. Shortages 
that are slowing down war production 
are also becoming acute for food pro- 
ducers, he pointed out. 

“Already farmers are finding it more 
and more difficult to get crops grown 
and harvested. The armed forces and 
industry are drawing increasingly large 
numbers of workers from farms; the 
farm labor shortage is very real. Farm 
machinery is hard to get and in the days 
to come will be even scarcer. Farm 
transportation, which depends so much 
on trucks, is gradually becoming a prob- 
lem as tires wear out. There are other 
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ROY F. HENDRICKSON 


shortages—fertilizers, insecticides, tin, 
and burlap—that threaten to complicate 
the production picture. Shortages breed 
shortages.” 

Either with or without price ceilings, 
rationing of meat, meatless days or both 
would be inevitable under the present 
heavy demand for this most essential 
food, Mr. Hendrickson stated. If meat 
prices were allowed to spiral under free 
price competition for the short supplies 
available, several million persons would 
be “rationed” out of the picture. “And 
it would be the low income groups—the 
workers who need meat most of all— 
who would be left out.” 


Mr. Hendrickson warned the packing 
industry that “neither meatless days 
nor rationing, nor any other steps of 
that nature, are likely to eliminate the 
squeeze that packers and distributors 
have been complaining of lately.” He 
gave no encouragement to placing of 
ceiling prices on live animals, and an- 
swered loss complaints of the industry 
by saying: “With hog prices advancing 
more than $2 since the pork ceilings be- 
came effective last March, it is obvious 
either that profits then were very large 
or that they are very small now for the 
average concern.” 

The speaker’s answer to the plea for 
livestock ceilings is that such a plan 
“would be extremely difficult to admin- 
ister.” In cattle there is “an extremely 
wide variation in quality,” he said. “No 
two animals are alike.” As Mr. Hen- 
drickson explained it, present cattle buy- 
ing by packers is on a basis of evalua- 
tion of each individual animal, rather 
than by carlots. 

A different situation exists in the 
case of hogs, he said. “Hogs are more 
nearly alike than cattle, but there are 
other difficulties. If ceiling prices are 
established for live hogs—with hogs in 
light supply relative to demand as they 
now are—a system of allocation inevi- 
tably would have to be established. 
Under such a scheme, packers might 
pay much below the price ceilings and 
still get hogs, with the result that pack- 
ers’ margins would be widened consid- 
erably. Thus, if ceiling prices are es- 
tablished for hogs, there must also be 
some provision for hog price support at 
a level that will prevent packers’ mar- 
gins from widening unduly.” 


A AM nse oe 


SOLAR UME aoe 
Ame OF BOneS, 


SEEF ~ VEAL 


MEAT BOARD HEAD GREETS VISITORS 


R. C. Pollock, general manager, National Live Stock and Meat Board, shows display of 
Army boneless beef cuts to Mr. and Mrs. R. L. Stapleton, Birmingham, Ala. 
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After explaining the Department’s 
attitude toward price ceilings on live- 
stock, Mr. Hendrickson declared that 
the Department of Agriculture was for- 
mulating plans “whereby packers facing 
the necessity of suspending operations 
may continue to operate by entering into 
a processing contract on foods pur- 
chased for our allies. This plan is 
necessary as a stop-gap measure if sev- 
eral small packers are to continue in 
business until the large volume of hogs 
begins to be marketed this fall, when 
all of our processing capacity will begin 
to be heavily taxed.” 

The speaker did not indicate in his 
talk the present stage of the plan to 
aid distressed packing plants. 

George A. Eastwood, president of Ar- 
mour and Company, presented a keen 
analysis of current problems confront- 
ing both meat packers and retailers in 
his address on August 17. Entitled 
“Meat—an Essential War Material,” 
his discussion covered the importance 
of food as a war weapon, difficulties of 
present operations under the burden of 
price ceilings and unprecedented de- 
mand, factors in the undersupply situa- 
tion, conduct of the waste fats salvage 
program and the necessity of continued 
legitimate profits for industry survival. 

“From all indications,” stated the 
Armour executive, “packing plants may 
well bulge at the seams during the next 
year or two. .. . Beef production for 
the year promises to be perhaps 10 per 
cent greater than a year ago. The out- 
look for 1943 is for continued heavy 
production, with an increase in num- 
bers but a possible reduction in weight 
and finish. 


"Industry Will Pass Test" 


“Enough hogs are expected this fall to 
run the total number marketed in 1942 
up to 85 million. Next year, the out- 
look is for more than 100 million. Con- 
sidering that heretofore 70 million hogs 
a year have been regarded as a bumper 
crop, you can see how the facilities of 
the meat packers are going to be tested 
in the near future. I believe that the 
industry will pass its test satisfac- 
torily.” 

Mr. Eastwood pointed out that plant 
facilities, expanded voluntarily in re- 
cent years to handle peak loads, would 
stand the nation in good stead under 
the strain of war production. Despite 
this capacity, however, he said “packers 
are not finding it easy to meet the gov- 
ernment’s requirements regarding con- 
servation and price control, and they 
are not able to give the retail trade the 
Same service they have been giving in 
the past.” 

Elimination of special deliveries and 
“call backs,” reduction of truck mile- 
age, gasoline rationing and the neces- 
sity of discontinuing production of 
many popular canned meat items were 
cited by the speaker as typical reasons 
why “business as usual” is no longer 
possible in the meat industry. 

“But this need not deter us from in- 
sisting that the rules and regulations 
must be fair to all the interested groups 


INDUSTRY LEADERS CONFER AT CONVENTION 


Charles Rice (left), president, Chicago Live Stock Exchange, Wesley Hardenbergh, presi- 
dent, American Meat Institute, and John Kotal, national secretary, National Association 
of Retail Meat Dealers, in a lighter moment at the convention. 


—to the livestock producers, to the 
processors, to the retailers and finally 
to the consumers. Hardships on sacri- 
fices are perhaps inescapable but they 
must be spread evenly over all the 
groups and not made to fall too heavily 
on any one of them. At the moment 
they are falling very heavily on the 
meat packers—the large ones and the 
smaller ones alike—and on the retailers. 
Something will have to be done to en- 
able the industry to continue serving 
efficiently .. .” 





Rationiag—or 
“Meatless Tuesdays"? 


@ Opposing views on the touchy 
subject of meatless days were pre- 
sented in Chicago this week at two 
trade association meetings. Dele- 
gates to the convention of the Na- 
tional Association of Retail Meat 
Dealers declared that meatless days 
should be avoided, if possible, with 
the shortage of supplies for civili- 
ans handled by rationing. In the 
interest of post-war consumption, 
rationing, rather than eliminating 
meat from the table on certain days, 
was regarded as the logical course. 
On the other hand, the war efforts 
committee of the International 
Stewards’ and Caterers’ Association 
went on record as advocating “meat- 
less Tuesdays” for American hotels, 
restaurants, clubs, institutions and 
homes. The group would put its 
plan into effect for eight consecutive 
Tuesdays, starting August 25, 
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“Offhand, I do not know of any 
greater service you can render in this 
time of national peril,” Mr. Eastwood 
told the retailers, “than to avert fric- 
tion and dissatisfaction and disunity 
among consumers such as grows out of 
misinformation about the food supply, 
how it is produced, distributed and han- 
dled and priced.” The public’s attitude 
toward the entire meat trade, he said, 
rested largely with the retailer. 


Mr. Eastwood deyoted the closing 
portion of his address to the question 
of wartime profits, reminding his lis- 
teners that a great deal of misunder- 
standing shrouded the subject. 

“No one quarrels with the practice 
of paying wages to people in exchange 
for their labor,” he said, “but there are 
a great many people who question 
whether invested capital is likewise en- 
titled to wages.” Capital must be ade- 
quately recompensed, he pointed out; 
“capital on which there is no return 
fades away and dies, leaving necessary 
work undone, just like a human worker 
would if he failed to receive pay for the 
service he renders. 

“There is nothing unpatriotic about 
earning profits in wartime. I am not 
defending those few who get huge re- 
turns on comparatively small invest- 
ments ... But there is a vast difference 
between the amount of profits which 
business requires and these huge profits 
which get newspaper headlines ... You 
just can’t stay in business unless your 
income exceeds your every expenditure 
by more than enough to cover all the 
costs incident to doing business. Profit 
is, in effect, the seed from which new 
crops are raised.” 


(Continued on page 25.) 





ARMY CANNED FOOD MANUAL 


The Canned Food Manual for the 
U. S. Army, published by the American 
Can Co., is off the press. In accordance 
with instructions issued by the Office of 
the Quartermaster General, initial ship- 
ments have already been made to the 
quartermaster of each corps area and 
every army school for bakers and cooks 
throughout the country. 

In time it is expected that three 
copies will be at the disposal of every 
mess—one each to cook, mess sergeant 
and commissary officer. With a pro- 
jected army of eight to nine million 
men, this will mean a high water mark 
in an industry’s cooperation with the 
government in such a manner. 

Completion of the manual required 
many months of intensive research and 
preparation. Six months before Pearl 
Harbor, the American Can Co. saw the 
necessity of providing a text book for 
the thousands of men destined to pre- 
pare, handle and store vast quantities 
of canned foods for a huge new army. 

The manual is a volume of 104 pages 
bound in khaki-colored covers. It is 
profusely illustrated and provides a 
concise encyclopedia of all the informa- 
tion that an army cook or quartermas- 
ter is required to know about canned 
foods. The book tells how foods to be 
canned are grown and prepared, the 
canning processes, common uses of the 
foods and how to handle and store them. 
An important part of the book is its 


emphasis on the scientific side of nutri- 
tion, accurate information being sup- 
plied on the nutritive and dietetic values 
of canned foods. 

One important feature of the volume 
is the series of serving charts; these 
were especially compiled in active co- 
operation with mess sergeants in army 
cooking schools, and give at a glance 
the number of servings per can, cost 
per can, and the number of cans re- 
quired for servings of 100 men in rela- 
tion to the size of portions desired. 


DOMINION TRUCKERS OPPOSE 
MILEAGE LIMITATION 


Opposition to any limit on mileage 
operated by common carrier livestock 
truckers in Ontario, at least until ful] 
trial has been given to other proposed 
means of conserving tires, gasoline 
and labor, is voiced in a submission to 
James Stewart, administrator of sery- 
ices for the Wartime Prices and Trade 
Board, by the Livestock Truckers Asgo- 
ciation of Ontario. The Association 
argues that a mileage limitation would 
lead to difficulties because the area 
within 25 miles of Toronto is devoted 
chiefly to marketing gardening and 
dairying rather than to livestock 
production, and slaughtering-packing 
plants outside Toronto are “not equipped 
to handle an increased quantity of in- 
bound shipments.” 

Pending a careful study of the prob- 
lem in all areas and trial of alternative 
methods of conservation, the association 
proposes various other plans. Chief 
among these is a pooling scheme which 
would embrace the general common 
carrier truckers and utilize livestock 
trucks on return trips, when they are 
usually empty. It is also suggested that 
shippers be required to give advance 
notice of shipments and that truckers be 
required to load to 75 per cent of 
capacity on all trips. The association 
has about 200 members operating 
mainly into the Toronto market from 
the surrounding territory. 








Not Meat Alone... 


PRAGUE POWDER 


.. but Meat Plus Cereals & Spices 


GRAINS AND SPICES BRING OUT THAT 
DISTINCTIVE TASTE IN SAUSAGE 


fine golden cereal binder 





The demands of our Armed forces and the 
United Nations for meat necessitate the ad- 
justment of your formulas. Working formu- 
las have been developed in our Research 


Kitchens. 


We reccommend Grade “A” Pep or G.P.F. and 





THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street, Chicago, Illinois 
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New Group to Encourage 
Suggestions by Employes 


H. W. Seinworth, Swift & Company, 
was named as one of the directors of 
the newly formed National Association 
of Suggestion Systems at a meeting in 
Chicago on August 12. Purpose of the 
new organization is “to improve em- 
ployer-employe relations, stimulate con- 
structive thinking on the part of both; 
and in general enhance a sympathetic 
understanding of mutual problems 
toward making this a better world to 
live in.” 

E. S. Taylor, director of the employes’ 
suggestion system of The Pullman Co., 
who was elected president of the group, 
said that “by stimulating millions of 
employes throughout the United States 
to produce suggestions, we will be going 
a long way toward winning the war.” 
The association will aid the war pro- 
duction drive by encouraging elimina- 
tion of waste and rewarding employes 
for useful suggestions. 

All companies having or planning an 
employes’ suggestions system are eli- 
gible for membership in the association, 
Mr. Taylor said. 


$7,456,985 Estate Left by 
Mather, Stock Car Pioneer 


Alonzo C. Mather, Chicago philan- 
thropist and pioneer in the development 
of the stock car, who died on March 27, 
1941, left an estate of $7,456,985, an 
inheritance tax appraisal filed this week 
indicated. A federal tax of $865,598 is 
due on the estate. Mr. Mather left a be- 
quest of $5,605,505 for the establishment 
of the Alonzo Mather Aged Ladies 
Home. A bequest of $250,000 for the 
erection of a suitable memorial to him- 
self, on the bridge from Buffalo, N. Y., 
to Fort Erie, Canada, was taxed $47,000 
under the state inheritance tax law. 
Major assets of the Mather estate con- 
sisted of 93,493 shares of common stock 
in the Mather Humane Transportation 
Co., valued at $4,297,185, and 67,777 


shares of preferred stock, valued at 
$677,770. 








“Having Wonderful Time” 








R. L. Hood, superintendent for Ar- 
mour and Company at Pittsburgh, Pa., 
is enjoying a fishing trip in Canada. 
Meanwhile Hal Cooper, sales manager, 
is vacationing locally, Charles F. Fish- 
burn is vacationing at his former home 
in Peoria, Ill., and Fred McGill, beef 
superintendent, is enjoying a two-weeks’ 
stay at Van Buren, N. Y. 

Robert L. Milton, assistant sales man- 
ager for the Avera Provision Co., Au- 


SOUTHERN PACKER AND SON 


S. B. “Sim” Whatley, head of the Rapides 

Packing Co., Alexandria, La., takes time 

out for a photograph with his young son, 

Ray, who will assume management of the 

business some day when Dad is ready to 
take life easier. 





gusta, Ga., and his brother, Allen Milton, 
sales manager for the Augusta Farms 
Products Co., have been vacationing in 
California. 

James Castleberry, jr., vice president 
of the Castleberry Packing Co., Augusta, 
Ga., recently spent several days in Phila- 
delphia and New York. 

G. H. Garrity, office manager, Cud- 
ahy Packing Co., New York, is spending 
his vacation at his former home at Ux- 
bridge, Mass. 

E. L. Cleary, Eastern district man- 
ager, John Morrell & Co., New York, is 
spending a part of his vacation at his 
home in Riverdale, N. Y. Later he will 
make a little trip. 

W. T. Callihan, by-products depart- 
ment, New York Butchers Dressed Meat 
Co., just returned from his vacation, 
taken during a rainy period. 

Frank S. Peters, pork cuts depart- 
ment, Armour and Company, New York, 
is spending his vacation in his usual 
retreat in the Pocono mountains, New 
York. 

R. H. Neal, assistant district manager, 
Armour and Company, New York, is 
spending his vacation at Bluefield, 
W. Va., with his parents. Mrs. Neal and 
their son. accompanied him on the trip. 
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Personalities and Fivents 
Of the Week 


Edward A. Cudahy, 81, co-founder 
and chairman of the Cudahy Packing 
Co., who died last October 18, left an 
estate of $1,015,782, according to an 
inheritance return filed this week in 
county court at Chicago. The federal 
estate tax was estimated at $259,560 and 
the state inheritance tax was $21,700. 
Principal asset of the estate is 55,860 
shares of the company’s common stock, 
valued at $502,740. 

Lightning that accompanied a 1.30-in. 
deluge recently at Omaha, Neb., struck 
the main power line at the Swift & Com- 
pany plant, making it necessary to cur- 
tail operations for a single shift until 
the damage was repaired. 

John A. Middleton, founder of the 
Chicago hide brokerage firm of John A. 
Middleton & Co., died on August 17 in 
St. Luke’s hospital. Mr. Middleton, 82 
years old, had been a resident of Chi- 
cago for 60 years. He is survived by the 
widow, a son and two daughters. 





The cooperation of housewives of 
Reading, Pa., and Berks county has in- 
creased the average monthly collection 
of waste fats by 65 per cent, from 30,000 
lbs. to 49,518 lbs., it was announced on 
August 11 by Leon Klevansky, chairman 
of the fats salvage program. 


Patrick J. Sullivan, 72, for nearly 50 
years engaged in the meat and provi- 
sions business at Beverly, Mass., died on 
August 17 at his home there. Burial was 
in Salem, Mass. 

Thomas H. Noonan, 56, associated 
with the Penn Leather Co., Philadelphia, 
for more than 20 years, died on August 
10 in Lakewood hospital. He was vaca- 
tioning at Beach Haven, N. J., when he 
became ill. Burial was in Mt. Carmel 
cemetery, Moorestown, N. J. 


Suits totaling $225,000 were filed re- 
cently at Louisville, Ky., against the 
Amalgamated Meat Cutters and Butcher 
Workers Union, Local 227, by three 
pickets who claimed that they were in- 
jured during a recent jurisdictional 
strike at the plant of the Louisville 
Provision Co. Demanding $25,000 actual 
damages and $50,000 punitive damages 
each, the pickets charged that union 
members at the plant “used the worst 
strike breaking methods” to settle a con- 
troversy which arose when representa- 
tives of the firemen and oilers union 
were included with other workers in a 
new labor contract signed by plant em- 
ployes, instead of being covered by a 
separate agreement. 

Under the heavy campaigning of 
Henry L. Coffin, president and treasurer 
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Makers of exceedingly 
line materials for the 
Meat Packing Industry 





SEE AND TALK 
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of the Gibson Packing Co., Yakima, 
Wash., the city’s kitchen grease salvage 
drive is showing excellent results. The 
slogan, “Save the Fat and Fry the Jap” 
has been adopted. The all-out campaign 
in Yakima recently produced a full tank 
car of grease gathered from local frying 
pans. 

Balentine Packing Co., Greenville, 
§. C., will broadcast its “Aristocratic 
Pig” program for the 2,400th time at the 
end of this season. The company, which 
sends its popular quarter-hour musical 
presentation to families in the Carolinas, 
Tennessee and Georgia, last year drew 
22,680 pieces of fan mail through the 
program between January and June. 

Harold F. North, industrial relations 
manager of Swift & Company, Chicago, 
will participate in a panel discussion of 
“The Business Man in Wartime,” to be 
presented as a feature of the North- 
western University Reviewing Stand 
series of radio broadcasts. 

Edwin F. Janssen was elected pres- 
ident of the National Association of 
Retail Meat Dealers at the convention 
held in Chicago this week; Adam Guth, 
Cleveland, was elected first vice pres- 
ident; Martin Bonkovich, Detroit, second 
vice president; Walter A. Pauli, Chicago, 
third vice president and Harvey Wick- 
ert, Oshkosh, Wis., fourth vice president. 
New directors elected were Anton Hehn, 
Brooklyn, N. Y., George Bubel, Cleve- 
land, and Val Neff, Minneapolis. 

Representatives of the Chicago Asso- 
ciation of Manufacturers’ Representa- 
tives and the Chicago Quartermaster 
depot met recently to formulate plans 
for a conference to be held September 
14 between division heads of the depot 
and food trade interests. Ralph Keller, 
Geo. A. Hormel & Co., was among those 
taking part in the meeting. Principal 
topic of the conference will be the prob- 
lem of getting food and supplies from 
the producer to the soldier. More than 
1,500 executives of the grocery industry 
are expected to attend. 

Roy Waldeck, district manager for 
Krey Packing Co. in Newark, N. J., is 
working on a history of the meat in- 
dustry entitled “Meat on Your Table,” 
which he expects to have ready this fall. 
The story will be put in the form of a 
stereoptican lecture, it is reported. 


An investigation of the Seattle meat 
industry to determine the degree of com- 
pliance with price control regulations 
will begin in the near future, James K. 
Hall, state price officer for the Office of 
Price Administration, said recently. 
Meat dealers in Portland, Ore., have 
been warned to comply quickly or face 
prosecution in the federal courts. 


“Packing plant employes who work on 
war orders seem to be moving at double 
speed,” was the comment of a news- 
paper reporter who recently visited the 
big canning plant of Armour and Com- 
pany at Omaha. The new plant is now 
running full-blast under the expert eye 
of E. G. Hinton, manager, with 100 per 
cent of its output going to the armed 
forces and lend-lease. 

Dave Notarius, city fat solicitor, 
United Dressed Beef Co., New York, 


EXPANSION GOES ON AT RATH PLANT 


Two latest additions to the already extensive plant of the Rath Packing Co., Waterloo, 

Ia., are the new beef house (right) and the new cooler building (left), on which con- 

struction is expected to be completed late this year. The beef house will consist of four 

stories and two basements and will contain 110,000 sq. ft. of floor space. It will give the 

Iowa firm a cattle killing capacity of 5,000 cattle a week. The new cooler will add 60,000 
sq. ft. of refrigeration space. Cars will be loaded inside of the buiding. 





who recently completed 37 years of con- 
tinuous service with the company, 
passed away on August 4 following a 
brief illness. He is survived by his 
widow, two sons and one daughter. 

A. I. G. Valentine of John Holmes’s 
office, Swift.& Company, Chicago, spent 
a few weeks in New York and visited at 
the plant of the United Dressed Beef 
Co. 

Irwin Lewis, for the past 15 years 
identified with the wholesale meat in- 
dustry in Philadelphia, has established 
his own enterprise, the Irwin Lewis 
Sales Co., located at 823 N. 45th st. 

Henry Levin has taken over the man- 
agement of the Philadelphia wholesale 





CHEF SURVEYS DELICACIES 


Jean Lesparre, consulting chef for Armour 
and Company, on hand to tell visitors 
about the company’s line of sausage and 
meat specialties at a recent food trade 
gathering in Chicago. Mr. Lesparre works 
in the company’s experimental sausage 
kitchen, developing new products for res- 
taurants and other users. 
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meat firm of David Levin, 36th st. and 
Grays Ferry ave., while his brother, 
David, is serving in the armed forces. 

John K. Westberg, formerly associ- 
ated with the feed and grain section of 
the Office of Price Administration, 
Washington, D. C., has been advanced 
to the position of associate price execu- 
tive. In his new capacity, Mr. Westberg 
will supervise price control action on 
feed and grain, rice, bakery products, 
flour, fertilizer and insecticides. 

O. B. Joseph, Seattle packer and chair- 
man of the fat salvage committee in his 
city, reports that the response of Seat- 
tle housewives in the second week of the 
household fats drive was almost twice as 
great as during the first week. He ex- 
pects to collect a pound of waste fats 
monthly from every Seattle home. 

At the annual open field day for senior 
golfers of the Canadian Maritime prov- 
inces at a suburban St. John, N. B., 
course, J. A. Ford, general ‘manager of 
the maritime headquarters of the Swift 
Canadian Co. at Moncton, N. B., finished 
in second place in the third division. A 
veteran golfer, Mr. Ford complete his 
18 holes with a gross of 100 and a net 
of 66. 

Martin A. Saxe, Spicene Co. of Amer- 
ica, Flushing, L. I., and Mrs. Saxe enter- 
tained Seymour Selznow on August 12, 
before he took up his duties as a flying 
cadet with the U.S. Air Corps. The occa- 
sion also marked the engagement an- 
nouncement of Miss Ivy Saxe to Mr. 
Selznow. 

Elmer G. Glidden, sr., 56, treasurer of 
the Northwestern Leather Co. Trust, 
Boston, Mass., died on August 14 at his 
home. He was the father of Capt. Elmer 
G. Glidden, jr., aviation hero of the bat- 
tle of Midway, who took over the leader- 
ship of a marine squadron when his 
superior officer was hit during an attack 
on Japanese warships. 

George B. Wray, 57, credit manager 
for the Swift & Company plant ai S. 
St. Joseph, Mo., died on August 15 at 
his home following a long illness. Fun- 
eral services were held on August 17, 
with burial in Memorial Park cemetery. 
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Survey Shows Plenty 
of Paper for Needs 


URRENT conditions in the paper 
and paperboard industry are in 
marked contrast with those of last year 
and those predicted for 1942, according 
to the division of industrial economics 
of the Conference Board. Instead of 
being hard pressed to keep up with new 
orders, mills have been forced to curtail 
activity substantially as new and un- 
filled demand has dropped, the board 
says. Mill stocks, on the other hand, 
have turned upward as shipments have 
declined faster than production. 
Overbuying in 1941 is partly responsi- 
ble for this recession, the board finds. 
Fears of shortages caused buyers to 
build up inventories last year whereas 
now it is clear that such fears were un- 
founded. In addition, the declines in 
output of consumers’ durable goods and 
in retail trade have adversely affected 
demand. These losses have not been 
offset by war requirements. 


Continuing, the board finds that “part 
of last year’s heavy forward buying was 
attributable to a widely publicized fore- 
cast that 26 million tons of paper would 
be required this year. If demand were 
nearing this amount, the industry 
would, of course, be in a very tight 
position as it was fairly hard-pressed 
to produce 17.3 million tons in 1941. It 
seems that the forecast, however, did 


not allow for the adverse effect of con- 
version programs on paper consump- 
tion. 

“In the production and distribution 
of consumers’ durable goods, such as 
automobiles, radios, refrigerators, vac- 
uum cleaners, etc., large quantities of 
paper are normally used. As civilian 
production came to an end, new war 
uses could not immediately attain peak 
levels. It has been estimated, more- 
over, that even when peak war levels 
are reached, the needs of these con- 
verted industries will fall short of peace- 
time requirements. 

“In addition, retailers and the public 
in general undertook to save paper. 
Shoppers accepted many inconveniences 
because they believed that the country 
was confronted with a serious paper 
shortage. Some of the savings continue, 
although retailers, distributors and 
others would encounter no difficulty in 
covering all their needs. On the plus 
side of this accounting must be placed 
the new and expanded uses of paper re- 
sulting from the war and from the 
paper industry’s research program. 
Paper is an excellent substitute for 
many critical materials normally used 
in packaging. New containers and new 
bags have been developed and further 
progress along these lines may be ex- 
pected. Certain permanent gains will re- 
sult from these activities.” 

For the week ended July 11, paper 
mill activity (excluding mills producing 
only newsprint and paperboard) stood 


at 67.2 per cent of six-day capacity 
the lowest since September 10, 1938, 
and caused partly by vacations. It com. 
pared with the year’s high of 104.7 per 
cent for the week ended January 22 and 
with the peak of 108.6 per cent for the 
week ending November 1, 1941. Part 
of this loss has since been recovered. 

Printing papers and paperboard have 
shown the greatest production declines 
among the main divisions of the indus- 
try. Production of wrapping paper has 
moved contrary to the general trend 
this year and established a new peak 
in May. Tissue and absorbent paper 
also have a better-than-average record 
this year, with output at a new high in 
April. In wrapping papers, new orders 
have been relatively well maintained, 
despite a downward trend in retail 
trade, conservation programs and cur- 
tailment in civilian goods production, 

Paperboard production last year 
showed the greatest increase of any of 
the major divisions of the industry but 
that expansion apparently was partly 
at the expense of this year’s produc- 
tion. While paperboard has many war 
uses and also serves as a substitute for 
certain packaging materials no longer 
available, it is affected by declining 
consumer goods production and reduced 
retail trade activity. Waste paper is 
the industry’s principal raw material 
and last year’s heavy drain on supplies 
culminated in the government’s request 
to the public to save waste paper. The 
response was very favorable. 
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“BOSS” No. 415 LIFT 


This handy device saves 
space and relieves a trying 
situation in handling vis- 
cera from the killing floor 
to the paunch table. 


It may be operated by a 
hand wheel or by motor, 
It has self-operating brake 
which positively holds the 
load at any point and 
prevents it from slipping 
back. 


When the pan is raised 
from the floor and reaches 
the top of the table, the 
contents are automatically discharged. 
brake allows it to descend by its own weight. 


Be sure to buy the “BOSS” if you want 
Best Of Satisfactory Service 


° « ° 4 
The Cincinnati Butchers’ Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
£24 Exchange Ave., U. S. Yards, Chicago, Ill. 





Fig. 12 Standard 
Gear Driven 
Pump 
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WHEN ORDERING 
PUMPS OR PARTS, 
PLEASE GIVE US YOUR 
PRIORITY RATING 
AND ALLOCATION 


Release of the SYMBOL. Be sure to 
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PERHAPS THIS 


STANDARD VIKING PUMP 


_ WILL DO THE 
Pe WORK 


Valuable time in securing materials and in pro- 
duction often can be saved when you order a 
“standard” Viking Rotary Pump, instead of a 
“special.” In addition, you help conserve vital 
steels and alloys. 


Consult your nearest Viking representative, oF 
the factory, in regard to your War-time rotary 
pump problems. Suggestions may be offered to 
speed up delivery time many weeks. Also send 
for free 44-page catalog showing many stand- 
ard models and sizes of Viking Rotary Pumps..- 
Write today. 


COMPANY 


CEDAR FALLS IOWA 


The National Provisioner—August 22, 1942 





PURE CARBONIC, INCORPORATED 


General Offices: 60 East 42nd Street, New York, N. Y. 
NATION-WIDE “DRY-ICE” SERVICE— DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
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Packer Accident Rate 
Less Favorable in 1941 


ASED on the injury experience of 

53 meat packing plants, the 1941 
safety record of the industry was less 
favorable than in 1940. The frequency 
rate of injuries was up 7 per cent for 
the industry and the severity rate was 
26 per cent higher than in 1940. These 
are the figures reported in “Accident 
Rates in the Meat Packing Industry,” 
compiled by the National Safety Coun- 
cil. 

The safety record of the packing in- 
dustry compared with other industries, 
is not unfavorable. While the frequency 
rate of injuries was slightly higher 
than the average for all industries, the 
severity rate was lower than for other 
industrial groups. Compared with 1928 
real progress has been made, with a 47 
per cent reduction in frequency and a 43 
per cent cut in severity of injuries. 

The best records for safety were made 
by the larger packing plants, says the 
report, for their severity rates were 
the lowest. The Sioux City plant of 
Armour and Company during the pe- 
riod established the best all-time no- 
injury record of the industry—4,054,- 
449 man-hours without an accident. One 
of the main safety problems of the in- 
dustry is the prevention of accidents 
resulting in permanent partial disabil- 
ities. At the present time, a high pro- 


portion of injuries is of this type—one 
out of every 14. This compares with an 
average of one in 20 for other in- 
dustries. 


Gandling of boxes and barrels of 
meat products, especially by hand, ac- 
counted for the largest number of in- 
juries in the industry last year. Per- 
centage of injuries from this source 
amounted to 27 per cent of the total 
and was considerably above the average 
for other industries. Lifting with the 
back, instead of with the legs, and in- 
juries to feet, legs and hands from fall- 
ing loads were the main causes of acci- 
dents in this category. Next most fre- 
quent source of injuries was the use of 
hand tools, particularly knives. Twenty 
per cent of all accidents were in this 
classification. 


The safety records of small packing 
plants showed about twice as many ac- 
cidents per million hours as in large or 
medium-sized plants. In severity of ac- 
cidents, the number of man-hours lost 
per 1,000 hours, the small plants had a 
rate about double that of plants in the 
other two categories. The item “sever- 
ity of accidents” in small plants was 
more than 600 per cent larger than in 
1940. 


On the other hand, there has been a 
marked improvement among. small 
plants since 1933 in reducing the fre- 
quency of accidents. In the past nine 
years, there has been a reduction of 
41 per cent. The sharp increase in se- 


ACCIDENTS 
and help win the war! 


YOUR TOES ARE BOMBIROOF IN SAFETY SHOES 


NO LAUGHING MATTER 


Lehigh Safety Shoe Co., Inc., has issued 
this 12- by 18-in. two-color poster to em- 
phasize the role played by safety shoes in 
preventing industrial accidents which might 
impair production of war materials, 





verity last year is not likely to be re- 
peated in the small plants in coming 
years if the accident frequency rate con- 
tinues to decline as in the past. 
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4-WAY STAMP WITH 
3-FT. HANDLE (AA, A, B, C) 


STAG-BULL- 
COW Stamp 
with 3-Ft. Handle 
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NEW, TIME-SAVING BRANDERS 
FOR MARKING BEEF ON HIGH RAILS 


Handy, convenient and time-saving are these new branders designed 
especially by GREAT LAKES for your greater convenience in grade- 
marking under new ceiling regulations. Balanced 3-ft. hardwood handle 
enables you to mark beef on high rails with minimum 


effort, maximum speed 


. . . letters (AA, A, B, C) and 


words (STAG, BULL, COW) are %-inch high, of 


rust-proof bronze with hand-machined letters for 


«$ 475 cleaner, sharper impressions. 


Send in your order immediately! 








HANDY, EASY-TO-USE, LOW COST 


Popular hand-stamps provide a satisfactory 
answer to all grade marking problems. . . sue 
perior design, construction and performance . . . 
meet OPA Requirements. Adjustable 4-way 
stamp, (AA, A, B, C) only $9.25... STAG- 
BULL stamp, only $4.50, Individual COW 
stamp, only $1.75, Violet Ink, $1.00 per quart, 
Heavy-duty stamp pad, $1.50. Order today! 





GREAT LAKES STAMP & MFG. CO., INC 


2500 IRVING PARK BLVD. ° 


CHICAGO, ILLINOIS 
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/* _TO IMPROVE AND SPEED UP 
HANDLING IN MEAT PACKING AND 
FOOD PLANTS 


Increasing productive time of workers—conserving and 
serving labor—avoiding wasteful waiting for materials 
cutting short handling time—eliminating congestion, un- 
necessary and repeated handling— Standard conveyors, 
power and gravity, and Standard Stainless Steel Spiral 
Chutes have helped hundreds of meat and food packers to 
solve their handling problems profitably. 


Send for booklet NP-8 ‘‘Conveyors by Standard’’—a valuable 


reference book on conveyors and conveying methods—con- 
tains many installation pictures—indicates type of con- 
veyors best suited to meat and food product handling. 


STANDARD CONVEYOR COMPANY 


General Offices: North St. Paul, Minn. 
Sales and Engineering Service in Principal Cities 


“THE STANDARD 
OF VALUE’ 


SINVEYORS 
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Let an EXPELLER ENGINEER 


help your operators 


In the production of cracklings, the 
proper handling of your equipment is 
highly important. Many times, plants fail 
to get the best production from their 
machines because the equipment oper- 
ators are not handling the material prop- 
erly. By working with operators in the 
plant, Expeller Engineers are able to save 
customers thousands of dollars annually. 
Expeller Engineers are glad to come into 
your plant, survey your present oper- 
ations, and show your operators where 
they can improve on your methods and 
products, thereby increasing profits. 
These Expeller Engineers have had years 
of training and experience. That’s why 
they are equipped to give expert advice. 
Why not have your present plant oper- 
ations checked by an Expeller Engineer? 
It costs you nothing. 


THE V. D. ANDERSON COMPANY 


1937 WEST 96th STREET @ CLEVELAND, OHIO 


Anderson 


CRACKLING EXPELLER 
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NO OTHER 


CHINE LIKE THIS 


Leafiet Tells Army How 
to Care for War Lards 


In order to inform army cooks anj 
mess sergeants on proper methods of 
taking care of the new war lards, the 
subcommittee on war lard of the Amer- 
ican Meat Institute’s lard committee 
prepared a leaflet which was accepted 
by the Quartermaster Corps and the 
Veterinary Corps of the Army. Approxi- 
mately 25,000 copies of the leaflet are 
being distributed to each of the individ- 


| uals who received a copy of the National 


Live Stock and Meat Board’s “Baking 
Manual for the Army Cook.” 


The further suggestion was made that 
it might be helpful if packers would 
insert a copy of the leaflet in each ship- 
ment of war lard. The Institute has a 
quantity of the leaflets on hand and wil] 
furnish copies as long as the supply 
lasts. 

The leaflet emphasizes that “good lard 
like good butter is best when fresh” and 
states that in the case of Type I war 
lard (no lecithin) refrigerated storage 
is preferred and that the lard can be 
stored for eight months at 30 to 40 degs. 
F.; five months at 40 to 60 degs. F.; 


| three months at 60 to 70 degs. F. and 


IT PRINTS WEIGHTS...FAST! tn these days 


when speed is so vital in production, Toledo’s answer is the Printweigh 


which combines unerring printed records with greatest speed. 


IT PRINTS BIG FIGURES... unmistakably big...on 


thick tickets ...on large or small sheets... on strips... with extra copies. 


IT’S SIMPLE IN OPERATION! prints direct... 


no complicated mechanism...dependable...operates in as little as 34 second. 


AND ABOVE ALL 


one month at 70 to 80 degs. Type 1 is 
packed in 1-lb. and 4-lb. cartons for mess 
kitchens, 50-lb. coated metal containers 
for post bakeries, 57-lb. tubs for post 
bakeries and 400-lb. drums for post 


bakeries. 


Refrigerated storage is also preferred 
for Type 2 (overseas use and contains 


| lecithin) which can be stored for one 


year below 50 degs. F.; eight months at 


| 50 to 60 degs. F. and four months at 


60 to 80 degs. F. Type 2 is packed in 
5%-lb. tins for mess kitchens and 37-lb. 


tins for bakeries, etc. 


VITAMINS IN PAUNCH 
MATERIAL 


The long search by the packing indus- 
try for a commercial use for the paunch 
material of cattle and sheep may be in 
the process of solution. Two University 
of Wisconsin biochemists, E. B. Hart 
and Allan Booth, have found that this 
present packinghouse waste material 
contains a high vitamin potency. They 


| have worked out a process of extracting 
| a high vitamin B concentrate which can 
| be used in swine and poultry feeds. 


The extraction of the concentrate from 
the paunch contents involves heating 
the material to approximately 194 degs. 


| F., under constant stirring, for 15 min- 


eeeee [ewe 


printed weight records for greatest 


PRINTWEIGH \ “2ciuSisztcien 


Meat Profits.” Toledo 


SCALES pie 


utes. The juice is then pressed out. No 
filtration is required. Finally, the ex- 
pressed liquid is evaporated to dryness. 

High vitamin B concentration of the 
product is due to the vast number of 
microorganisms in the rumen of cattle 
or sheep. To obtain the highest amount 


| of vitamins, Hart points out, it is neces- 


sary that the cattle and sheep be fed 
properly before slaughter. Hay and 
straw alone, without grain, will not pro- 


| duce a highly concentrated product. 
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Oppenheimer Casing 
is proudly flying 


te-Man 


The 
Company 


the coveted Minu 


Flag--> proud also are we 


of our loyal employees who 


are sO unselfishly serving at 


home by buying War Bonds. 


They, too are a cog im the 
Victory machine- 
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THE QUALITY TRADE MARK 


Bc 


ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast aszy other 
make of ‘plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and a Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 





U. S. Employment Exceeds 
Normal Quota of Workers 


The nation’s employment reserves 
are now being tapped as production of 
consumer goods makes way for a grow- 
ing output of war materials, the division 
of industrial economics of The Confer- 
ence Board, New York, announced re- 
cently. More men and women were at 
work during May than in any previous 
period in the nation’s history, the board 
reported. 

“On the basis of preliminary esti- 
mates the gain in May brought the fig- 
ure for total employment above the esti- 
mated number of persons who compose 
the nation’s economic labor force,” 
stated the board. “Not since May-Oc- 
tober, 1929, has the level of employment 
ever before surpassed the number of 
persons normally in the labor market.” 

The organization predicted that 
mounting acceleration of inductions into 
the armed forces, continued expansion 
of war production and increased farm 
employment will further widen the gap 
between total labor requirements and 
total habitual workers. “Such labor re- 
quirements,” says the board, “can no 
longer be met simply through tapping 
the pool of habitual gainful workers, 
but must be met increasingly through 
the attraction of persons who custom- 
arily do not enter the labor market.” 


“Current estimates of the War Man- 
power Commission indicate that by the 
year’s end the net excess of employ- 
ment over the normal labor force may 
mount to about 3.5 million. These es- 
timates issued by Brigadier General 
McSherry are based upon the induction 
of 3.4 million into the military services 
and the employment of an additional 
10.5 million in war production work 
during 1942. In 1943 the military forces 
would again induct 3.5 million, while 2.5 
million more persons would be engaged 
in war work.” 


LAY PLANS FOR CHEMICAL 
EXPOSITION 


Regarded as an important contribu- 
tion to the war effort, the National 
Chemical Exposition will be held at Ho- 
tel Sherman, Chicago, November 24 to 
29. An attendance of around 20,000 is 
expected by Victor Conquest, director of 
research for Armour and Company, who 
is chairman of the convention commit- 
tee. The exposition will be of interest to 
research chemists, executives of indus- 
irial plants, engineers and purchasing 
agents. 

“This year’s show will be twice as 
large in the number of exhibits and floor 
space as the first exposition held by 
the Chicago section in 1940,” Mr. Con- 
quest states. Active in the promotion of 
the event are two other members of the 
packing industry—R. C. Newton and 
H. E. Robinson of Swift & Company. 
H. R. Kraybill of the American Meat 
Institute is a member of the advisory 
committee. 





——_—.. 


Tanners Shift Meeting 
to New York 


Annual fall meeting of the Tan. 
ners’ Council of America will be 
held at the Waldorf-Astoria hotel, 
New York City, October 15 and 16, 
instead of in Chicago, it was an- 
nounced recently. The middle-of- 
the-week dates were chosen to con- 
form with requests by the Office of 
Defense Transportation to avoid 
weekend travel. 


After the war, it is hoped to re- 
turn the meetings to Chicago, the 
council announced. This year, how- 
ever, the change to New York was 
considered advisable because of the 
difficulty of bringing speakers and 
government officials to Chicago and 
present the type of meeting planned. 
The problem of hotel accommoda- 
tions at Chicago, where two major 
establishments have recently been 
requisitioned by the Army, was an- 
other factor influencing the change 
of location for the convention. 











ARMY DEHYDRATION WORK 


Work with dehydrated meat in newer 
types of army rations indicates that the 
product has merits and that further de- 
velopments will result in an ideal food 
material where refrigeration, containers 
and space are limited. This comment on 
dehydrated meat was made at the na- 
tional convention of the International 
Stewards’ and Caterers’ Association this 
week in Chicago by Lieut. W. A. Maclinn 
of the Army Quartermaster Corps. As 
far as the Army is concerned, a com- 
pletely satisfactory dehydrated meat is 
not yet available, Lieut. Maclinn told 
convention attendants. 

Lieut. Maclinn mentioned that. the 
Quartermaster Corps is working with 
a large number of dehydrated food prod- 
ucts, including butter, cheese, eggs and 
milk in addition to a variety of vege- 
tables. Although many of the dehy- 
drated food products are not yet avail- 
able for civilian use, he predicted that 
they would play a large part in the na- 
tion’s diet after the war is over. 


REQUEST LIVESTOCK CEILINGS 


Ceilings on livestock to make prices 
equitable for the farmer, packer and 
retailer were urged in the closing con- 
vention session of the National Associa- 
tion of Retail Meat Dealers in Chicago 
this week. Another resolution asked 
that, if possible, lend-lease meat buying 
be held up until the heavy marketing of 
hogs gets under way. Removal of all 
crop control limitations to permit un- 
limited food production was also asked, 
and the idea of a national retail sales 
tax was opposed. Another resolution 
asked a 40-day credit limitation period 
for the food industry to restrict credit 
to consumers. 
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PROJECTED WOOD SASH 


The serious problem of providing ade- 
quate windows in industrial construc- 
tion despite the handicap of priorities 
on critical materials, may have been 
solved by development of projected wood 
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window sash, just announced by the 
National Door Manufacturers Associa- 
tion, Chicago. The new sash were en- 
gineered by the architects, Graham, 
Anderson, Probst and White, under the 
supervision of a technical committee 
representing the NDMA membership. 

The new sash, to be supplied as “na- 
tional projected wood sash,” are treated 
with a toxic preservative to give the 
wood increased resistance against pos- 
sible deterioration, without the draw- 
backs of discoloration or impaired fin- 
ishability of surface. Structurally the 
sash are said to be so skilfully en- 
gineered that their strength and facility 
of operation are very satisfactory. 

National projected wood sash are 
offered in 18 standard basic units, 
each basic unit an opening in itself. 
Units may be installed individually or 
various units may be combined, in 
height and width, to meet any window 
sash requirement in industrial build- 
ings, schools, etc. Standardized frame is 
designed to accommodate either bottom 
pivoted in-projecting vents or top 
pivoted out-projecting vents without 
modification or change in hardware 
requirements. 

Streamlined in every detail, these 
units provide maximum light area per 
opening. Operating hardware is friction 
controlled and holds the ventilator in 
any desired open position without 
danger of banging or slamming with 
resultant glass breakage. All neces- 
sary hardware for one complete unit 
weighs only 3 lbs. 

All frames are completely factory 
fitted and all sash prefitted to. exact 
size to reduce installation labor. Since 
ventilators are of projected rather than 


pivoted type, screening or storm sash 
may be easily and economically in- 
stalled. 

According to architects who have 
inspected the new sash, they are satis- 
factory for new construction, replace- 
ments or repairs. The sash will be man- 
ufactured by many members of the 
National Door Manufacturers Associa- 
tion, as well as other mills in every part 
of the country. . 


MAPLEINE FORMULA CARDS 


Handy and colorful sausage and meat 
product formula cards are being sent out 
by Crescent Mfg. Co., Seattle, makers of 
Mapleine, to inform packers and sau- 
sage manufacturers on the use of the 
firm’s product. The cards point out that 
Mapleine brings out the rich natural 
taste in sausage and loaves and is par- 
ticularly suitable for pork products. 
Mapleine is a non-maple, all vegetable 
flavoring agent. 

Many of the formulas are reprinted 
from THE NATIONAL PROVISIONER. In- 
dividual cards have been sent out giving 
formulas and processing directions for 
use of Mapleine in liver sausage, pork 
sausage, Virginia style baked loaf, 
summer sausage, Berliner sausage, Ro- 
man bacon, thuringer, American style 
salami, barbecued fresh ham, Old Do- 
minion baked loaf, and Smithfield style 
baked loaf. One card covers use of 
Mapleine in cures for S. P. and D. C. 
hams and bacon, baked hams, pressed 
hams, corned beef and other items. 


FIRE BOMB EXTINGUISHER 


A new, war-born product that extin- 
guishes magnesium fires and bombs, 
instead of merely confining the fire, is 
being produced by Waverly Petroleum 
Products Co., Philadelphia. Known as 
“Speedi-Out,” the product operates by 
cutting off the supply of oxygen, without 
which the bomb cannot burn. In a dem- 
onstration test at Wright Aeronautical 
Corp., Speedi-Out extinguished a mag- 
nesium fire bomb in two minutes, 53 
seconds. 


Speedi-Out is a hard coal tar pitch 
that is non-abrasive, non-corrosive and 
non-toxic. It has a 6/35 mesh with a 
softening temperature exceeding 300 
degs. F. The manufacturer points out 
that by extinguishing the magnesium 
fire instead of merely confining it, 
Speedi-Out lessens damage to machines 
and other property. When dry, it can be 
chipped off. Product is packed in 100-lb. 
burlap bags and can be applied by any- 
one with a long-handled shovel. 


The National Provisioner—August 22, 1942 


TIME SCHEDULE CONTROLLER 


Maintaining exact temperature (such 

as in the smokehouse), pressure, flow 
or liquid level accord- 
ing to a predetermined 
time schedule is the 
duty of the new Tay- 
lor Fulscope' time 
schedule controller. 
After the ideal proc- 
essing schedule has 
once been determined, 
it is said to be pos- 
sible, with this new 
Taylor instrument, 
automatically and 
precisely to repeat 
the process as many 
times as desired. 


Cam and chart are 

individually mounted 

and ppeternen d located for instant 
visual comparison on this latest de- 
velopment of the Taylor Instrument 
Companies, Rochester, N. Y. The time 
schedule controller is said to present 
many improved features, among them: 
friction drive cam assembly which per- 
mits rotation of cam without loosening 
any locking means; improved means of 
resetting one cam without disturbing 
the other in an instrument with two 
complete control mechanisms; each cam 
capable of operating from one to four 
air valves or micro-switches for actu- 
ating any external mechanism such as 
a valve, bell or light, and do this auto- 
matically in any desired relation of one 
to the other; and the automatic return 
of the cam to the starting position. 


An optional feature of the controller 
is the interrupter timer, which allows 
extreme flexibility in both the rise and 
the holding periods of the process under 
control. This timer permits use of a 
very fast cam clock for a rapid rising 
period, but reduces the speed of the 
clock to increase the length of the hold- 
ing period. The rising period, the hold- 
ing period, or both, may be increased as 
much as 6% times normal period with 
this new timer. It is built into the con- 
troller, eliminating the need for a sepa- 
rate timing controller. 

The new time schedule controller is 
available in all control forms, including 
automatic reset and pre-act. By addi- 
tion of pre-calibrated assemblies it can 
easily be converted to fit any process 
requirements which might arise in the 
future. It has a universal case for face 
or flush mounting. 


Watch this page for new materials 
and new pieces of equipment designed to 
speed up and improve packinghouse op- 
erations for greater efficiency. 


Page 23 





Specializing in their 
manufacture for 30 years 


PACKERS PREFER 
Superior No. 6 Cutdown 
PLATES 


Increased Cutting Surface for ma- 
chines with large opening in ring 
For No. 66-76 Machines 
PLATE 85%" DIAMETER 
Reversible Angle Hole Plates 
Ye holes $80. ‘Y%aholes $28.50 
Y% holes $26.  %2 holes $37.50 
%s holes $60.  %2 holes $24.50 
%e holes & larger $18. 
2°'-2 4" holes $20. 


KNIFE HOLDERS 


No. 6 O. K. $3.75 
3 Arm Holder $3.25 


BLADES 


No. 6 O. K. 55c¢ per set 
3 arm blades 50c per set 
No. 6 blades 2'%¢ inches long 


ALL OTHER SIZES at 
Equally attractive Prices 





TRADE Discount - 25%] 
5% Cash-10 days. 





WRITE — 
WIRE — 
or PHONE 


For Prompt Delivery — or 
Further details and prices. 


KORRECT KUTTING MFG. CO. 


Specialists in the Manufacture 


of Knives & Plates since 1912 


GLEN ELLYN, ILLINOIS 
Velephone 719 





New Advertising Emblem 
Boosts Meat for Nutrition 


A powerful message on meat appears 
in new wording approved for use in 
connection with the government’s “nu- 
tritional food” emblem titled “U. S. 
Needs US Strong.” The wording apply- 
ing specifically to meat was devised by 
the American Meat Institute. 

As approved by the U. S. Office of 
Defense Health and Welfare Services 
for use in meat industry advertising, 
the language reads “Meat is among the 
important daily foods recommended in 
the government’s program for better 
national nutrition.” The emblem con- 
taining this wording (see reproduction 
herewith) will appear shortly in na- 
tional advertising of the American Meat 
Institute and large numbers of mats 
are being distributed to meat retailers 
throughout the country. By means of 
the mat, retailers may tie-in directly 





U.S. neeovs US Girt 


Reproduced by 
only. Office of 





EAT NUTRITIONAL FOOD 


with the government’s nutrition pro- 
gram and with the Institute’s meat edu- 
cational program. Shortly the emblem 
will start appearing in retailer’s local 
advertising, in newspapers as well as 
in handbill and point-of-sale advertis- 
ing. 

Meat packers desiring to use the em- 
blem in their own advertising have been 
given permission to do so if they will 
observe the rule that neither the design 
nor the language may be altered or 
changed in any manner and, further- 
more, that if any other products are 
mentioned or illustrated in the adver- 
tisement in which the emblem is used, 
then meat packing companies must 
assure themselves that the foods are 
among those recommended in the gov- 
ernment’s national nutrition program. 





NWLB CONCLUDES HEARINGS 











The National War Labor Board panel 
in Chicago has concluded hearings begun 
July 6 on the cases involving 50,000 
employes of Swift & Company, Armour 
and Company, Wilson & Co. and Cudahy 
Packing Co. On the Swift case, the issue 
of hours has been settled by agreement, 
according to announcement of N. P. 
Feinsinger, chairman of the panel. 


In the other cases the major issues 
of wages, hours and union security re- 
main to be settled, although a number 
of minor points have been agreed upon. 
The remaining issues have been sub- 
mitted to the panel for further recom- 
mendation. 

In the Swift case, the unions involved 
were the International Brotherhood of 


Swift Employes, the Packinghouse 
Workers Organizing Committee of the 
CIO and the Amalgamated Butchers ang 
Meat Cutters of North America. Only 
the CIO was involved in the Armour 
Wilson and Cudahy cases. In the Swift 
and Wilson cases the question of draw. 
ing up a first contract was involved, Ip 
the other two, the question was renewal] 
of prior contracts. 





Sausage Output Hits 
100-Million Pound 
Mark First Time 








OR the first time in history, monthly 

sausage production in federally in- 
spected plants climbed over the 100- 
million lb. mark in July. Total output 
was 100,319,872 lbs., showing a sharp 
gain over the previous record of 92,- 
902,916 lbs. set in June, 1942 and much 
above the 85,894,000 lbs. turned out in 
July, 1941. Last month’s record-break- 
ing production was achieved by the sau- 
sage manufacturing industry in spite of 
difficulties with supplies and price ceil- 
ings. 

There was a little letup in production 
of canned meats and meat food prod- 
ucts; total for July was 161,479,772 lbs. 
against 171,262,694 lbs. in June and 87,- 
852,000 lbs. in July, 1941. The greatest 
losses in July production of canned 
items were in “soups” and “all others”; 
the latter classification would include 
chili con carne and similar items. 


Production of sliced bacon and loaf 
products was sharply in excess of last 
year’s volume. 

Summary of meat and meat food 
products prepared and processed under 
federal inspection during July, 1942: 


Meat placed in cure 


Smoked and/or dried 
OOS scace 


Sausage 
wees Bete occ vicscoecsces 11,343,631 
Smoked and/or cooked...... 78,216,208 
To be dried or semidried. . 10,760,083 


Loaf, headcheese, chili con carne, 


jellied products, ete 17,058,633 


Cooked meat— 
‘ 806,558 
26,065,460 


Canned meat and meat food products 
: ‘ 11,96,38 
PORE: csecteadenise’ -- 94,728,2 
Sausage asses : . 29,341,005 
Soup 
All other 


. 37,004,193 


Bacon, (sliced) 


Lard in 
Rendered rr . 123,208, 
Refined eben . ‘ 116,364,248 
Canned . ‘ ‘ . 198,012 

Rendered pork fat— 

Rendered .... 45" : 15,833,573 
Refined inva 0.118 
Canned . ‘ — : 676,! 

Oleo stock ‘ ‘ . 12,354,580 

Edible tallow ... 8,059,414 

Compound containing animal fat... . 24,562,548 

Oleomargarine containing animal fat... 3,988,727 

Miscellaneous . ... 2,389,052 


pe 
Total *1, 160,616,192 
—_e. @ id ” 9s 
*This figure represents ‘‘inspection pounds 
some of the products may have been inspected - 
recorded more than once due to having been = 
jected to more than one distinct processing tre@ 
ment, such as curing first and then canning. 
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Retailers’ Convention 


(Continued from page 11.) 


Turning to “the so-called meat short- 
age which has attracted a great deal of 
attention in the public press in the past 
few weeks,” Mr. Eastwood declared 
that many different and mistaken “ex- 
planations” of the situation had ap- 


peared. 

“None of these so-called explanations 
is correct,” he stated. “While normally, 
June, July and August constitute the 
season of lightest receipts, meat ani- 
mals have been coming to market this 
year in substantial numbers, as is evi- 
denced by the fact that the output of 
meat in government inspected plants 
for June was 29 per cent above June, 
1941, and 45 per cent above the average 
June output for the past ten years.” 
July figures show continued heavy 
slaughter, he said. 

Mr. Eastwood said “the story that 
meat is being stored to affect the price 
is old enough to have whiskers.” While 
conceding that meat purchases for our 
armed forces and lend-ledse use have 
been immense, he declared that these 
purchases had not seriously curtailed 
the supply of meat available for civilian 
consumption. “Our slightly reduced 
current civilian trade,” he said, “is on 
a basis which would have been regarded 
as heavy volume in normal years.” 


The Armour president attributed the 
current tightness of civilian meat sup- 
plies primarily to mounting national 
income: “With nearly everybody work- 
ing, with record high wages being paid 
and with many items of normal com- 
merce off the market, people are spend- 
ing a larger-than-usual portion of their 
increased income for meat. The demand 
is steadily rising and the available sup- 
plies, even though large, will not permit 
everyone to have all the meat he wants. 
So we have the phenomenon of what 
looks like a shortage of meat when the 
volume going through your stores is 
close to a record.” In pre-price ceiling 
days, he said, the law of supply and de- 
mand would have taken care of the 
situation. 

Mr. Eastwood characterized price 
ceilings as “our biggest headache at 
the moment” and called the regulations 
“the most complex and cumbersome 
that can be imagined.” Granting the 
necessity of price control to help avert 
inflation and “to permit a widespread 
use of meat by millions of people who 
are working or fighting to save democ- 
racy and the American way of life,” 
the speaker continued: 

“Our Meat Education and Nutrition 
Program” was the subject of an address 
by Wesley Hardenbergh, president, 
American Meat Institute, on the open- 
ing day of the convention. Mr. Harden- 
bergh traced the progress of the indus- 
try’s nation-wide advertising campaign 
and gave the retailers a preview of its 
future developments. The meat retail- 
ers, who have played an important part 
lm conducting the campaign, expressed 
enthusiasm over its successful conduct. 

Mr. Hardenbergh devoted part of his 
speech to the topic of meat undersupply 


and its underlying causes. “We recog- 
nize,” he said, “that there may be tem- 
porary undersupplies of meat of one 
kind or another. However, it is sug- 
gested that when qdestions of undersup- 
ply arise, meat salesmen should explain 
that ours is a long-range educational 
program. 

“It takes years to educate people. 
We must keep consumers aware of the 
value of meat—keep them in the habit 
of wanting meat even when it is in 
undersupply, so that when supplies in- 
crease, the demand will be there. If 
we neglect consumers now, they will 
neglect meat in the future.” 


Speaking at a special retailers’ night 
program on August 18, R. C. Pollock, 
general manager, National Live Stock 
and Meat Board, emphasized the major 
role being played by meat in feeding 
U. S. civilians and military men and in 
meeting Allied food requirements. 

“Never in the history of the nation’s 
livestock and meat industry,” declared 
Mr. Pollock, “has it faced such a chal- 
lenge as confronts it today in connec- 
tion with America’s war effort. 


Demand Is Three-Fold 


“The demand for theindustry’s finished 
product—meat—is three-fold. Abund- 
ant supplies of meat must be available 
for our armed forces. The average man 
in the army is consuming 18 oz. of meat 
per day, compared to an average per 
capita civilian consumption of 6% oz. 
per day in the United States last year. 
Plenty of meat must be available for 
exporting to our allies overseas. Meat 
is going forward in ever-increasing 
quantities to England, Russia and other 
countries.” 


Oscar G. Mayer, president, Oscar 
Mayer & Co., addressed the retailers’ 
annual banquet on August 20. 


Mr. Mayer said he doubted the pres- 


ent need for meat rationing in any form. | 
“Meatless days,” he said, “are a need- | 


lessly drastic and melodramatic approach 

to this problem and for the long pull 
tend to divert the attention of the public 
from the importance of meat in the 
diet,” at a time when this fact is being 
almost universally recognized by phy- 
sicians, dietitions and others. 

The suggestion that retail price ceil- 
ings possibly could be kept in line 
through checking by consumers of prices 
asked was mentioned at the Wednesday 
afternoon session by J. Charles Laue of 
the Office of Price Administration. The 
OPA representative said that his bureau 
“means business in dealing with the 5 
or 6 per cent of the organizations not 
cooperating with OPA plans.” 


Ignorance, professed or actual, will | 


not be accepted by the OPA as an excuse 


for ceiling violations, Mr. Laue said. | 


However, he admitted, contro] will be 
impossible unless there is widespread 
acceptance of the plan. “Many of our 
132 million people do not know, or care, 
about price control.” 

On the question of possible meat ra- 
tioning and allocation of supplies, Laue 
said these measures were the only way 
to achieve equitable distribution. 
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Cheese-Meat-Loaves 
made with this 
Special Process Cheese 
Picnics close to home are taking the 
place of long drives into the country 


this summer. That means housewives 
are looking for something different 





—something easy to fix—to fill those 
millions of extra sandwiches for 
picnic lunches. 

Meat loaf manufacturers who 
want variety . . . who are looking for 
profitable meat-loaf specialties . . 
will be cashing in on Cheese-Meat- 
Loaves made with Special Swiss 
Blended with American! 

Specially made for meat loaf man- 
ufacture, this dependable cheese 
product won't smear or run at usual 
baking temperatures. It supplies that 
extra-tempting flavor that means so 
much in a successful sandwich. 

Feature the Cheese-Meat-Loaf 
regularly for extra sales and profit: 
And for outstanding zest and taste- 





appeal, make sure your Cheese- 
Meat-Loaf is made with Special 
Swiss Blended with American. Write 
today for prices! 


WARD MILK PRODUCTS DIVISION 
KRAFT CHEESE COMPANY 


500 Peshtigo Court, Chicago, IIl. 








Dehydration Limited as 
Aid in Feeding Britain 


Commenting on the problem of food 
supply to Britain in a recent broadcast, 
Paul H. Appleby, Under Secretary of 
Agriculture, declared that important 
saving in shipping space has been made 
by dehydration, particularly through 
recently-developed techniques, but that 
in popular discussion its importance 
and utility have been exaggerated to 
some extent. 


“Dehydration,” said Mr. Appleby, “‘is 
efficient only when the dehydrated prod- 
uct is not something which can be pro- 
duced in sufficient quantities in Britain. 
Vegetables, for example, are produced 
over there in sufficient quantity. In 
other commodities dehydration is effi- 
cient only when a sufficient amount can 
be produced to make it possible for the 
Food Ministry to distribute these foods 
to the whole population or to some 
readily divisible sector. Plants for de- 
hydration require metals for which 
there is other critical need. So it is that 
dehydration beyond the familiar drying 
of fruits has been chiefly important in 
the case of milk powder and dried eggs. 
Both of these products are in universal 
use in Britain now, and both are highly 
regarded. 

“Dehydration of meat is being ad- 
vanced on a somewhat limited scale. 
Dried beef is of course familiar and 
popular. Other meat which can be used 
as chopped meat is going more and 


more to be dehydrated, with metals pri- 
ority and plant capacity being the limit- 
ing factors. Otherwise improvement in 
shipping efficiency has been and will be 
in deboning, better packing and modi- 
fied refrigeration.” 


Mr. Appleby reported that while the 
people of Britain need more food than 
they did before the war they are actu- 
ally getting less—only enough so they 
function well. 


“It is plain that the diet should not 
be reduced,” said Mr. Appleby. “It has 
been stabilized at its present level and 
should be maintained at that level. The 
present diet is of about the sort our 
people, as a nation, had during the 
depths of the depression, but less varied 
and much more fairly distributed. It 
runs rather heavily to bread and pota- 
toes. . 


“Food is more fairly distributed in 
Britain, I believe, than in any other 
large population in the world. This is 
partly because of the small physical 
area of the country and the relatively 
uniform spread of population, partly 
because so much food is imported and 
therefore relatively easily subject to 
governmental management, and it is 
considerably because, in addition to 
those other factors, everybody wants 
the food to be fairly divided. .. .” 


Invest in Victory! Buy United States 
War Bonds and Stamps. 


Yanks in Australia 


(Continued from page 9.) 


two days a week. Portions are generous 
and the food is attractively served, ' 

In addition, each man has a supple. 
mentary ration allowance of sixpence 
(about 10c) a day which is paid into a 
company fund and spent as the men 
desire on supplementary rations—fryit 
juice, fresh fruit or other items. 

Here is a typical winter day’s meny, 
as served at a big United States camp 
located near one of Australia’s capital 
cities: 

BREAKFAST: French toast, syrup, 
boiled eggs, bacon, oatmeal, fresh milk, 
coffee, sugar, butter. DINNER: Roast 
beef, pan gravy, mashed potatoes, but- 
tered turnips, celery, jam, bread and 
butter, coffee and milk, sugar. SUPPER: 
Pork sausage loaf, macaroni and cheese, 
vegetable soup, candied carrots, cab- 
bage salad, bread and butter, bread 
pudding, cocoa. 

Although the Allied armed forces 
have first call on the nation’s food re- 
sources, military demands are con- 
stantly related to Australian civilian 
needs to ensure adequate supplies of 
basic foodstuffs for the civilian popula- 
tion. In this effort, the U. S. Army helps 
by importing from the United States 
foodstuffs which are not plentiful in 
Australia, such as tea, coffee and cocoa. 
In addition, it imports its own tobacco 
and thus relieves the strain on Aus- 
tralia’s limited supplies. 








Right 


— SIZE 
— QUALITY 
— PRICE 


SAUSAGE 


HELPS YOU CONSERVE 
YOUR EQUIPMENT! 


Since aluminum, tinned and galva- 
nized equipment is so difficult to ob- 
tain, take good care of what you have. 
For cleaning it SAFELY, use special- 
ized Oakite materials that thoroughly, 
speedily remove deposits. . . without 
affecting surfaces! Write for FREE 
16-page DIGEST giving details. 


NEW LIGHT ON YOUR CLEANING PROBLEMS 


SAVE MONEY 
ON THESE JOBS 
CLEANING 


HAM BOILERS 
° 
BACON HOOKS 
° 
HOG TROLLEYS 


MEAT TRUCKS 


OAKITE 


i CAG L 4 ed 





OAKITE PRODUCTS, INC., 20A THAMES ST.,N.Y.C. 
Representatives in All Principal Cities of the U. S. 


LEANING 








CASINGS 








EARLY & MOOR “< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 








t 
LONG ISLAND CITY, 


FOR FLAVOR AND COLOR UNIFORMITY 


ny AULA-SPECIAL 


Wise packers profit by the other fellow’s 
experience. The enthusiastic acceptance with 
which AULA-SPECIAL has been received from 
coast to coast indicates that here at last is 
the perfect cure.* Follow the trend to AULA- 
SPECIAL by sending for your liberal free 
working samples today! 


*Complete except for necessory salt 


cO., Ine 


CURING COMPOUNDS 


SPICES, SEASONINGS, ETC 
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DETAILED INFORMATION INDEX 


Hog Cut-Out. .....29 Tallaws & Greases. .32 
.33 








Hogs and Pork 





Cattle and Beef 








| By-Products 








HOGS 


Chicago hog market this week: Heavy 
weights steady. Others 5 to 15c lower. 
Thurs. Week ago 
$15.10 $15.25 

14.35 
Kan. City, top . 14.75 
Omaha, top a 14.85 
St. Louis, top \ 15.25 
Corn Belt, top & 14.85 
Buffalo, top : 15.90 
Pittsburgh, top J 15.50 


Receipts—20 markets 
266,000 


Chicago, top 


275,000 
Slaughter— 
27 points* 521,565 599,447 
Cut-out 180- 220- 240- 
results 220 lb. 240 1b. 270 Ib. 
This week.... —1.49 —1.55 —1.77 
Last week... —1.46 —1.51 —1.76 


PORK 


Chicago carlot pork: 
Green hams, 

I. osece 24% @25% 
Loins, all wts..23 @28 
Bellies, all wts.15% @16 
Picnics, 


24% @25% 
23 @28 
15% @16 


23% @23% 
Reg. trim’ngs. .2214@23% 
New York: 


Loins, all wts..24 @32 24 @31 
Butts, all wts..29 @33 29 @32% 


Boston: 

Loins, all wts..26 @31 26 @31 
Philadelphia: 

Loins, all wts. . 26 @30 


2314 @23% 
22% @23% 


Lard—Cash 12.85 


11.90b 
12.40n 
*Week ended August 15. 


sm «10 


CATTLE 


Chicago cattle market this week: 
Early advance lost on steers. Closing 
prices steady. Canners and cutters 15 
to 25c higher. Bulls 10 to 15c higher. 

Thurs. Week ago 
Chicago steer, top... .$16.40 $16.50 
14.40 
Kan. City, top 14.75 
CG, SON Ais .skse 15.00 15.50 
St. Louis, top 15.00 
St. Joseph, top . 15.25 
Bologna bull top , 11.85 
Cutter cow, top , 9.00 
Canner cow, top ‘ 8.25 
Receipts—20 markets 
251,000 259,000 
Slaughter— 


27 points* 189,356 


BEEF 

Steer carcass, good 

700-800 Ibs. 
Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00  20.00@21.50 
Phila. .... 20.00@23.00  20.00@23.00 
New York. 20.00@24.00 20.00@24.00 
Dr. canners, Northern 

350 Ibs. up.... .14@14% 
Cutters, 

400@450 Ibs... 
Cutters, 

450 Ibs. up.... .15% 15% 
Bologna bulls, 

600 Ibs. up.... .15% 15% 

*Week ended August 15. 
Chicago prices used in compilations un- 
less otherwise specified. 


192,081 


.14@14% 


15@15% .15@15% 





PROVISION STOCKS 
Chicago—August 14 
Total lard 28,284,350 
9,549,400 








HIDES 
Week 
Thurs. ago 
Chicago hide market quiet but firm. 
Native cows 15% 
Kipskins j .20 
Calfskins 25% 
POD cwwsseves 2.15 2.15 
New York hide trade firm. 
Native cows ....... 15% 15% 


TALLOW, GREASES, ETC. 
New York tallow dull. 
8.62% 8.62% 
Chicago tallow quiet. 
8.62% 
Chicago greases weak. 
8.75 
New York greases slow. 
8.75 
Chicago by-products: 
COBGMIMES . cccccesee 1.21 1.21 
Tankage, unit pro.... 1.07% 1.07% 
5.75 
Digester tankage 
60% é 71.00 
Cottonseed oil, 


Co 12% @12% 





BUSINESS INDICATORS 


Wholesale Prices (1926—100) 
Aug. 1 July 25 
All commodities. 98.6 98.4 
98.9 


Weekly Earnings June May 
1942 1942 

All manufacturing .$37.99 $37.43 
Meat packing .... 32.89 31.87 








The National Provisioner—August 22, 1942 





FSCC BUYING 


AUGUST |~ 20 


PRICES, KILL 
AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends’ for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 
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MAX SALZMAN, INC 


1310 WEST 46th STREET @ CHICAGO, ILLINOIS 


PENTZ & ROBERTS, AGENTS 


6 CHURCH SQUARE, CAPETOWN, SOUTH AFRICA 





How to analyze foods 


How to interpret your findings 








JUST ucp FOOD ANALYSIS 


By A. G. Woodman 


COVERS LATEST METHODS " 
couees os Mass. Institute of Technology 
4 ; Coed Scone 2 = 4th ed., 607 pp., illus., $4.00 

Milk, Cream and ice Cream 

7 ad and Olls This book gives a well-balanced training in methods 
Butter of food analysis for the detection of adulteration. 
| ny ay Foods Typical foods illustrate methods of attack and analy- 


ive 


with cane sugar, new permitted dyes, including 
oll-soluble colors, etc. 


Order from 


The NATIONAL PROVISIONER ‘cnicaco, nunois 


ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus mini shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 

ives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
Londen. Australias and New Zealand Representatives: Gollin & Co., Pty. Lid., Offices 
in Principal Cities. Canadian Repr ive: C. A. Pemberton & Co., Ltd., Toronto, Ont. 



































HOTEL PHILADELPHIAN 


@ATI Rooms completely refurnished and 
redecorated. Yow will immediately sense 
and enjoy its hospitable atmosphere 
which has marked The Philadelphian as 
@ truly fine modern hotel. Located within 
G five-minute ride to everything worth- 
while, yet away from disturbing noises. 


ith bath 
GO0 ROOMS cc ccic $3.00 up 


COMFORTABLY AIR-CONDITIONED 
Lounge and Restaurants 
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CHICAGO PROVISION MARKETS 





——— 


CASH PRICES 


t trading loose, basis, f.o.b. Chicago or 
ag basis, Thurs., Aug. 20, 1942 


REGULAR HAMS 
Green 


BOILING HAMS 
24 
23% 
23% 
23% 
23% 


SKINNED HAMS 
Fr. & Fr 


20-22 
16-20 range 
16-22 range 


Frzn. 


| See 
G/am, Be ime... ...cccccccccces 23% 
Short shank, %4c over. 


BELLIES 
(Square Cut Seedless) 


Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 


16% 
15% @16 


OTHER D. 8. MEATS 
- 6-8 


m square jowls . 
Green rough jowls ..10 11 
Green skin’d jowls lc.l..:.............. 13 @14 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 
Cash 


Saturday, Aug. 15 
iy, Aug. 


Monday, Aug. i7 


Refined lard, tierces, f.0.b. Ch 
‘ , f.0.b. 7) 
[stile tend., tierces, f.0.b. Chgo 
mt kettle rend., tierces, f.0.b. Chgo 
tierces, f.0.b. Chi 
ing, tierces, c.a.f 
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FUTURE PRICES 


SATURDAY, AUG. 15, 1942 
LARD: Open High Low Close 

ose 12.850 
12.85n 
- 12.87%ax 
No sales. 
Open interest: Sept., 38; Oct., 4; Dec., 13; total, 
55 lots. 

MONDAY, AUGUST 17, 1942 
LARD: 
Sept. 
Oct.. ° 
Dec. ... 


No sales. 


12.85n 
12.85b 
12.874%ax 


13; total, 


12.85n 
12.85b 
12.87% 
Dec., 1 
Open interest: Sept., 38; Oct., 4; Dec., 13; total, 
55 lots. 


WEDNESDAY, AUGUST 19, 1942 
LARD: 
Sept.... 
Oct 
Dec.... 
Sales: 
Open 
54 lots. 


Sept., 1. 
interest: Sept., 37; Oct., 4; Dec., 13; total, 


THURSDAY, AUGUST 20, 1942 
LARD: 
Ts so 


a 


Sales: 


Open 
54 lots. 


Sept. 1; Dec. 1; total, 2 sales. 
interest: Sept. 36; Oct. 4; Dec. 14; total, 


FRIDAY, AUGUST 21, 1942 
Lard— 


Sept. .. 
Gi. os ssus 
*Dec. . 12.90 
*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 


12.85b 
12.8714b 
12.90 


June Canadian Exports 


Far Outstrip Year Ago 


MONTREAL, — Exports of meats 
from Canada during June were widely 
above shipments in the like month a 
year ago, according to figures of the 
Dominion Department of Agriculture. 
Heaviest increase was shown in the 
canned meats category, up 551.4 per 
cent, while the gain in bacon and ham, 
largest single category in poundage, was 
68.2 per cent. Compared to the preced- 
ing month the June bacon and ham total 
was sharply lower, but the May total 
was at record level of 86,257,600 lbs. 

During the first six months of this 
year bacon and ham exports, at 317,766,- 
500 Ibs., exceeded the corresponding 1941 
period by 28.4 per cent, were 94.5 per 
cent greater than in the first half of 
1940 and were not far short of the total 
for the whole of the calendar year 1940. 


During the first half of this year the 
widest percentage gain was also in the 
canned meats division (up 420 per cent), 
with the gain in beef at 270.9 per cent 
the second largest, and mutton and lamb 
up 161.2 per cent. Declines were shown 
in pork, down 57.8 per cent, and lard, 
off 39.5 per cent. 


Exports of meats during June, 1942, 
and the six-month period follow, with 
comparisons: 


June 1942, Ibs. 1941, Ibs. Pct. change 


+ 68.2 
— 34.4 
+ 24.6 
+551.4 
— 49.8 
2.6 


Lard 
Mutton, lamb. 


Six months: 


f 
Canned meat. 
Lard 


578,000 
Mutton, lamb. 356,400 





was 28c greater than on lights. 


Pet. 
live 
wt. 


Regu 3. 
Picni 580 


Price 
per 
Ib. 


w leaf 
. 8. lard, rend, wt 
Spareribs 
Trimmings 
Feet, tails ,neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE.69.00 


: BSERSS: SERBS 
> NOSON: HAS RD 


Cost of hogs per cwt 
Condemnation loss 


TOTAL VALUE 


Loss per cwt.... 
Loss last week 





CUT-OUT LOSS ON HOGS GREATEST OF YEAR 


(Chicago costs and prices, first four days of week.) 


Although the cut-out losses on all weights of hogs were only slightly 
larger than last week, minuses were sharpest of the year. Average live 
cost was up again while the product values were practically unchanged. The 
$1.77 per cwt. loss on heavies topped the loss on medium-weights by 22c and 


——180-220 lbs.—— 


Value 
per 
ewt. 

alive 


$3.45 
1.31 
1.16 
2.60 
2.10 


-10 
127 
25 


1.48 
‘27 


-68 
14 
48 


$14.29 


——220-240 lbs.—— ——240-270 Ibs.—— 
Value 
per 
ewt. 
alive 


Price 
live per 
wt. Ib. 


Pet. 
live 
wt. 


13.70 
5.40 


Price 


Ib. 


g 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Cor. week, 
1941 
per lb 


S* Si 


18 
ig 18 
17 17% 
164% @17% 
16 17 


800-1000 19 15% 
Heifers, good, 400-600... .20 2 18 
ws, 400-600 . 14 @14 
Hind quarters, choice... 
Fore quarters, choice..... 


Beef Cuts 
Steer loins, choice, 60/65 
Steer loins, No. 1... 
Steer loins, 


Steer short loins, No. 
Steer short loins, No. 2 
Steer loin ends (hips) 
Steer loin ends, No. 2 


Steer ribs, as =e 
Steer ribs, “%® * 
Steer ribs, No. 2 
Cow ribs, "No. 2. 
Cow ribs, No. 3 
Steer rounds, 
Steer rounds, 
Steer rounds, 

Steer chucks, 
Steer chucks, 
Steer chucks, 

Cow rounds .. 
Cow chucks .. 
Steer plates ... 
Medium plates ... 
Briskets No. 1 
Cow navel ends. 


Fore shanks ... 

Hind shanks 

Strip loins, No. 1 bnis. 
Strip loins, No. 2 

Sirloin butts, No. 

Sirloin butts, No. 2 

Beef tenderloins, No. 1....... - 65 
Beef tenderloins, No. 2 
Rump butts 

Flank steaks ....... 
Shoulder clods 

Hanging tenderloins 
Insides, green, 12/18 range. 
Outsides, green, 8 Ibs. up 
Knuckles, green, 8 Ibs. up 


Beef | Peoducts 


Fresh tripe, 
Fresh tripe 
Livers ... 

Kidneys 


Choice carcass 
Good carcass 


Brains, 
Sweetbreads 


Choice lambs 


Medium saddles 
Choice fores 
Medium fores 
Lamb fries 
Lamb tongues” 6 
Lamb kidneys 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 


Mutton loins ... oe 
utton stew ....... 
eep tongues.. 

Sheep heads, each.. 


Page 30 


Fresh Pork and Pork | Poninets 
Pork loins, 8/10 lbs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat . 
Boston butts 
Boneless butts, cellar 


Kidneys, per Ib..... etcevovcees 7 
Livers 

Brains 

Ea 


WHOLESALE SMCKED MEATS 


Fancy regular ——y 14/16 Ibs., 
parchment pap 
Fancy skinned come, 14/16 Ibs.. 
parchment paper .....-.s.sseeesese 
Standard reg. hams, 14/16 Ibs., piain. 
Picnics, 4/8 Ibs. short shank, plain.. 
Fanc bacon, 6/8 Ibs., plain 
om ard bacon, 6/8 Ibs., plain.... 
beef sets, smoked 
‘insides, 8/12 lIbs...... wenecessocee 7 
Outsides, 5/9 Ibs...... ceecceecccece 
Knuckles, 5/9 lbs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted...... ..---nominal 
Cooked picnics, skinned, fatted nominal 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-Ib. bbl. 
Regular tripe, -Ib. bbl 
Honeycomb tripe, 200-Ib. bbl 

Pocket honeycomb tripe, 200-Ib. bbl. 


BARRELED PORK AND BEEF 
Clear fat back pork: 


100-125 pieces 
Clear plate pork, 25-35 pieces 


SAUSAGE MATERIALS 
— basis.) 
Regular pork trimming 
Special lean pork selecting 85% 
Extra lean pork trimmings 95% 4 
Pork cheek meat (trimmed)......... ++-20 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks . 
Shank meat 
Beef trimmings ‘ 
Dressed canners, 350 Ibs. and up. cessed 
Dressed cutter cows, 400-500 Ibs. 
Dr. bologna bulls, 600 Ibs. and up..... 
Tongues, No. 1 canner trim...... 


eeeeeee 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton. supaponcoccooosZa ee 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk......... ‘30 
Country style sausage, smoked 
Frankfurters, in sheep casings......... ° 
Frankfurters, in hog casings..... rr 
Skinless frankfurters 
Bologna in beef bungs, choice. 
Bologna in beef middles, choice 
Liver sausage in beef rounds. 
Liver sausage in hog bungs 
Smoked liver sausage in hog bun; 





New England luncheon specialty... 
Minced luncheon specialty, choice 
Tongue and blood 

— sausage . 


DRY SAUSAGE 


Cervelat, choice, in hog bungs. 


Farmer ° 
ww 

C. salami, choice............eeeceeecces 
Mano, salami, choice, in bog bungs 
B. C. salami, new condition 
Frisses, choice. in hog middles cccccces eee 
Genoa style salami, choice........... ooo 
Pepperoni eae 
Mortadella, new condition............ cccccces 
Cappicola (cooked) 
Italian style hams............sesse06 cococeese 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock). 

In 400-lb. bbis., ye ye d 
Saltpeter, less than -b. 

Dbi._ refined 


MBE ccccccccccscce eedncows eee 
eras, nitrate of soda............ 
nitrate of os. 


w, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. ba 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. 
in paper bags 


#35 G2 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausnge.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
BED BOGE ccccceccccessccecce ace 
Domestic rounds, over 1% in., 
140 pac 
Export seania, wide, over 1% in: 
Export rounds, medium, 1% to 
\% in. 25 
Export rounds, narrow, 1% in. or under 
No. 1 weasands 05 
No. 2 weasands.........seseeeeees 03) 
an BD BB ccccccccccedéccccoscece 18 
2 bungs 
Middles, medium, 1% @2 i 
Middles, select, wide, 2@2} 
Middles, select, extra, 24 @ % in. 
Middles, select, extra, 2% in. 
Dried or salted bladders: 
12-15 in. wide, flat............... 1.10 
10-12 in. wide, flat...........0s00+ e7 
6- 8 in. wide, flat......... coceee .25@ 
Hog casings: 
Extra narrow, 29 mm. & 
Narrow mediums, 29@32 mm 
Mediums, 32@35 mm.............. 
English, medium, 35@38mm 
Wide, 38@43 mm 
Extra wide, 438 mm.............. 1.40@ 
Export bungs 
Large prime bungs...............++ .21@ 
Medium prime bungs.............. .14@ .15 
Small prime bungs 10 
Middles, per set.............-000. -20@ ‘21 


26 
-06 
04 
-20 

-12 

50 

65 
1.00 
1.35 
e-.) 

70 

40 

80 

40 
85 

00 

70 

60 

50 

3B 

22 


2. 
2. 
1.85@2. 
1. 
1, 
1. 


(Basis Chicago, original bbis., bags or bales.) 


Whole Ground 
40 43 
45 


Ss2= 


East & West Indies Blend 
— flour, faucy 


Nutmeg, fancy Banda 

East Indies 

East & —— 2 areuy Blend 
Paprika, Spani 
Pepper ‘cayenne 


Red 1 
Black nll 
Black Lampon 
white _ ee 


Saesasaasesces 


SEEDS AND HERBS ile 


iy oF Saus. 
CNG COE nicicccccceseseionst 1.35 1.45 
Cominos seed p 5% 
Coriander Morocco bleached 94 
Coriander Morocco natural No. 1.. 

a seed, fancy yellow 

Marjoram, "Chilean 

Oregano 
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M ARKET PRICES _ WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 


y; Agriculture, Agricultural Marketing Administration, August 20, 1942: 
New Yor Fresh Beef: CHICAGO BOSTON NEW YORK 
STEER, Choice: 





DRESSED BEEF 20 ’ oti wee 
City Dressed 700-800 Ibs.? 2 eed 


21.00: 
Choice, native, dressed P @ STEER, Good: 
Choice, native, light “2 % ood 
Native, common to fair 


Western Dressed Best 
Native steers, good, 600-800 Ibs -21 
Native taotce ——- 400- 600 Ibs....2 = STEER, Commercial: 
Good to choice heifers 400.500 Ibs. 17.80010.09 
AH yy * +4 600-700 Ibs.? 17.50@19.00 


Fresh bologna bulls.........++++++ eevee D STEER, Utility: 


BEEF CUTS 400-600 Ibs.* 16.50@17.50 
Western Cow (All Weights) : 
. 1 ribs, prime........ Commercial 18.00@19.00 


io. 2 ribs ciate y aeabenae D27 27 @ Utility 17.50@18. 50 
a Cutter 


=2Seoe Gs Fee 


Fresh Veal and Calf:* 


No. 1 hinds and ribs....2 G 26 @26 VEAL, Choice: 
No. 2 hinds and ribs. p @23% 2 2 80-130 Ibs. .00@22.5 
io. 1 rounds 124 ) 130-170 Ibs. 


PE, «cccssctcees ) VEAL, Good: 


No. 1 chucks..........+. D f 2 50- 80 Ibs. 20.00@ 22.50 . . 21.00@24.00 
r s, 20.00@ 22.50 .00 @ 24. ; . 

No. 3 chucks @21 22 ) 2s 130-170 Ibs. - W \e mari 9 

Rolls, reg. 4/6 IbS. AV... ...-eeeeeeeees 2 

Rolls, reg. 6/8 Ibs. av 

a steers . d ’ Y 21. . - 19.00@21.00 

Tenderloins, cows 5 17.00@19. x ‘ 18. 4 .00@2 

Tenderloins, bulls 80 130-170 Ibs. ; = Y - sve 


lod 
Shoulder clods VEAL, Utility: 
All weights 


Fresh Lamb and Mutton: 


SPRING LAMB, Choice: 
DRESSED SHEEP AND — 
Spring lambs, good to choice @28 
Spring lambs, good to medium @27 
Spring lambs, medium 23 @26 
Sheep, good @l4 
Sheep, pw @i3 


DRESSED HOGS 


Hogs, good and choice, head on, 
leaf fat in, mixed weights $21.62%4 @22.25 


sai 


t 
+ 


8388 
SEBS 


53588 
S385 


sevbeeceoao oootKT_ !*- 
SEZs 


>) 


SSBB 
S338 S335 


26 
26. 
25, 
25 


2333 
4 


SPRING LAMB, Commercial: 
FRESH PORK CUTS BE EEE én ctanddinns 20.00@ 23.50 


Pork loins, fresh, 10/12 Ibs @29'% SPRING LAMB, Utility: 
Sestters, 10 /12 Ibe 2 All weights 

utts, regular, 4/6 lbs z " 
Hams, regular, 10/12 ibs @ YEARLING, All a 
Hams, skinned, fresh, 10/12 Ibs 

Picnics, fresh, 6/8 Ibs 

Pork trimmings, 90/95% lean...... er 

Pork trimmings, regular, 50% = 

Spareribs, medium 


Pork loins, fae, Rae Ay Bere. 

Shoulders, 6/8 1 

Butts, regular, ss Ybs: 

Hams, regular, fresh, 10/12 Tbs -28 @29 Fresh Pork Cuts:* 

Hams, skinned, fresh, 10/12 Ibs. 8 

Pienics, fresh, 4/6 Ibs 26 LOINS No. 1 (Bladeless Incl.): 
Pork trimmings, extra lean, 90/9 5 ean.36 

Pork trimmings, “tenes 50% lean.. 

Spareribs, medium +120 

Boston butts, 4/6 Ibs. 


COOKED HAMS 


SMOKED MEATS +s 
Regular hams, 8/10 lbs. 82 SPARDP RIBS: 
pesular Same, 10/12 Ibs. 4 Half sheets 


Skinned ‘ séoee TRIMMINGS: 
Skinned 33 


Skinned h 
fais 6/8 ibs. . 1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 


Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 
‘Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 
and calculated carcass bases. 





FANCY MEATS CHICAGO PROV. SHIPMENTS 


Fresh steer tongues, untrimmed, per Ib......... 17 Provision shipments for Chicago for 
Fresh steer tongues, l.c. trimmed, per Ib........80 


5- a Sweetbreads, beef, per Ib........ ee eeneee 25 ~»=6 the week ended August 15, 1942, were as 
oH 9 Sweetbreads, veal, @ pair.......sseeeeeeeee++-80 - follows: 

Beef kidneys, per Ib...... coccccccoce o00censeseun . Week — Se 
Mutton kidneys, each.. ° ee revious me 
Livers, beef, per Ib... étubesdoedod August 15 week week ‘41 
Ox-tails, per Ib ° Cured meats, Ibs.38,601,000 84,798,000 28,973,000 
Beef hanging tenders, per. Sees ocnsessonecond 80 Fresh meats, Ibs.50,085,000 54, 046,000 

Lamb fries, per Ib Lard, Ibs 5,706,000 5,573,000 8,281, 


Prime No. 1 veals.. 
No. 2 veals.. 26 
23 
22 
17 
17 


SaRa”™ 





PPD wegee _, 


ee 
oo 
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Easy Undertone Prevails 
In Tallow-Grease Trade 


NEW YORK, AUGUST 19, 1942 


TALLOW.—Buyers showed little in- 
terest in offerings of tallow again this 
week and sales were scanty. Tone of 
the market was easy, but the selling side 
continued to ask ceiling prices at all 
times. Sellers retain the attitude that 
volume of trading will pick up in the 
near future, but there are no reports 
that would indicate a broadening of de- 
mand. Production of tallow is fairly 
heavy and some trade members believe 
that it will remain so for the balance 
of the year. The ceiling quotations were: 
Extra, loose, 8%c; special, 8%c; edible, 
9%c; fancy, 8%c, and choice, 8%c. 

STEARINE.—No confirmed sales were 
reported in this market. Demand is only 
fair and offerings are not liberal on the 
eastern market. Quotations are con- 
sidered nominal because of the lack of 
trading. 

NEATSFOOT OIL.—The limited 
amount of product made available to 
buyers is bought at ceiling levels on a 
firm market. Much more could be ab- 
sorbed than is now being offered. Pure 
in barrels was quoted at 19%c; No. 1 
1544c, and extra, 14c. 

OLEO OIL.—This market is at a 
standstill in the East. There have been 
very few reports of any offerings and 
buyers are practically out of the market. 
Quotations were held nominal, with ex- 
tra at 13.04¢ and prime, 12.75c. 


GREASES.—Trading about dried up 
on greases this week. Some producers 
had a little more to offer, but there was 
a carryover because of the lack of bids. 
A few buyers were talking a little under 
ceiling levels, but it was doubtful that 
any product moved that way, for no re- 
ports were issued by either buyers or 
sellers of sales coming under maximum 
levels. Quotations were: Choice white, 
8%c; A-white, 8%c; B-white, 8%c; yel- 
low, 8%c; house, 8%c, and brown was 
quoted at 7%c. 


CHICAGO, AUGUST 20, 1942 


TALLOW.—A fair amount of trading 
was uncovered in the local tallow trade 
this week. Tone of the market was 
rather easy, but it was hard to find any 
sales under ceiling levels. Buyers were 
more willing to pay maximum prices for 
local product, but bid easier on some 
outside offerings; sellers were asked to 
absorb part of the freight cost, which 
cut down net returns. A fair amount of 
special tallow cleared this week at 8%4c 
and a few stray tanks of better grade 
product were also reported moved. The 
government bought freely of edible tal- 
low last week and practically none of 
that grade was offered to the regular 
trade this week. The maximum price of 
9%c would have been paid had any been 
offered, it was reported. 

STEARINE.—Sales in this market 
are few and far between. Reports of 
only a fair amount of product being of- 
fered are circulated and the buying side 
is rather dormant. Offerings, however, 
continue at maximum levels in a very 
light way. 

NEATSFOOT OT L. — Quotations 
were: Pure, 18 4c, and cold test, 26c. 


GREASE OIL.—Quotations were as 
follows: No. 1, 138%c; No. 2, 13%4c; ex- 
tra, 14%c; extra No. 1, 14c; extra 
winter strained, 14%c; prime burning, 
15%c; prime inedible, 15c and special 
No. 1, 13%e; acidless tallow oil, 13%c. 

GREASES.—Bids %c under ceiling 
levels were general in the grease trade 
this week as the market took on an 
easier tone. Buyers intimated they could 
use some product, but only at lower 
rates. However, the selling side held 
firm and steady rates were paid for 
most local production. Choice white 
went at 8%c locally and other outside 
product was bid 8%c, although not sold. 
A few sales of lower grade product were 
made at maximum rates, but volume of 
trading was light. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Aug. 20.) 


Nominal best describes the market 
on by-products. The lack of offerings 
has held trading at a very low ebb for 
many weeks. Any offerings of blood or 
cracklings would be absorbed, for de. 
mand continues good. Ceiling quota. 
tions rule on most items. 


Unit 
Ammonia 


$5.75@5.9 


Unground, loose 


Digester Feed Tankage Materials 
Unground, per unit prot 
Liquid stick, tank cars 
Packinghouse Feeds 
Carlots, 
60% digester tankage, bulk 


50% meat and bone scraps, bulk 
Blood-meal 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50..........55005. $35.00@36.00 
Steam, ground, 2 & 26..........se000. 35.00@ 36.00 


Fertilizer Materials 
Per ton 


$ 3.85@4.00n 
30.00@31.00 
4.22 . 


High grade tankage, ground 
10@11% ammonia 

Bone tankage, unground, per ton 

Hoof meal 


Dry Rendered Tankage 
Hard pressed and expeller unground 


45 to 52% protein (low test).............. $1.21* 
57 to 62% protein (high test)............. $1.21° 


Gelatine and Glue Stocks 


Per unit 


Per ewt. 


Calf trimmings (lined) ...............esee0e $1.00° 
Hide trimmings (lined) .............-.eee0es oo 
Sinews and pizzles (green, salted).......... 1.00* 


Per ton 
.$40.00@42.00n 
T%@ % 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Cattle jaws, skulls and knuckles... 
Pig skin scraps and trim, per 


Round shins, heavy 
light 
Flat shins, Mebe. 


Blades, pasted a“ shoulders & thighs.. ro% ‘50@O0.00 
Hoofs, white = 
Hoofs, house run, assorted 

Junk bones 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, 
Cattle switches 





The New 


FRENCH 


IT’S THE “GOOD OLD-FASHIONED FLAVOR” 


Fertili 
19% 


Feedir 
nia, 


THAT SELLS SAUSAGE 


Taste varies in different parts of the country. 
The secret of success is to flavor your meat spe- 
cialties to please the taste of people in your 
locality. Rely on our experience to prepare sea- 
soning formulas that click with your customers. 
Let us consult with you to develop products 
that taste better . . . and sell better. Write us! 


H. J. WAYER oe CU. 


6819-27 SOUTH ASHLAND AVE CAGO 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 
Machinery Company 


Piqua Ohio 
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FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 
Iphate, bulk, per ton, basis ex- 
Ammesi™itlantic: porte nb be eaeheN0e00 4600080 $29.20 
Blood, dried, 16% per unit 


inground fish scrap, dried, 114% ammonia, 
vem B. P. L., f.o.b. fish factory 
meal, foreign, 11%% ammonia, 10% 
” .. C.A.£. WP ccccccccsccscccccccscs CE. 
August shipment ....---.-eseeeeeeeeeeeeeees 55.00 


one (acidulated), 7% ammonia, 3% 
~ 9 4 f.o.b. fish factories 3.75 


ah ete. per net ton, bulk, ex-vessel 
Atlantic and Gulf ports............6-.0.. 30.00 
in 200-Ib. bags.......-...++ oes sdiccees CE 
fe 100-Ib. DAgS..... 2c. eccercccccccccccces 3. 
Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L., bulk 
Feeding tankage, a 10-12% ammo- 
nia, 15% B. P. L., bulk 


Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 

per ton, C.1.f.... 2. cece eee e cc eesecseccees $37.50 
Bone meal, raw, 4%% and 50%, in bags, 

per tom, C.1.f...cccescccccccccceccccescees BF.00 
Superphosphate, bulk, f.o.b. Baltimore, per 

ton, 16% flat 


Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


MARGARINE PRODUCTION 


Margarine produced in June, 1942, 
according to report of U. S. Treasury 


Department: 


June 1942, 
Ibs. 


- 22,390,025 
- 4, 740,165 


June 1941, 
Ibs. 
Production of uncolored 

margarine 


Production of colored 
margarine 


24,788,776 
300,140 
SSR 27,130,190 "25,088,916 
Uncelored margarine 
withdrawn tax paid.. 25,678,199 
Colored margarine 
withdrawn tax paid... 51,302 41,046 


- 23,029,626 


23,080, 928 25,719,245 


EASTERN FERTILIZER MARKETS 


New York, August 19, 1942 

Demand for tankage, blood and crack- 
lings continues broad, but offerings are 
very scarce. New sulphate of ammonia 
prices have been announced and are up 
20e per ton and spot sales have been 
discontinued. There have been no im- 
ports of tankage or blood since the gov- 
ernment regulation was applied. A few 
cracklings sold at ceiling levels. 


Trade Mostly Nominal 
In Cotton Oil Futures 


a standstill in the East most of 
this week. The market had a firm 
tone, but actual transactions were few 
and far between. Related markets also 
displayed firm trends most of the week. 
Fairly heavy buying of lard and oleo 
oils by the government last week gave 
the cottonseed oil trade a firmer tone. 
Also, cotton futures were higher follow- 
ing news that farmers were being urged 
to place their cotton under government 
loans until prices rise. It was further 
intimated that the government will buy 
around 150,000 bales of long staple cot- 
ton in the near future. Although these 
news reports were not directly related 
to the oil market, they were regarded 
as partly responsible for the firmer 
trend. 

Official weather reports indicated good 
growing conditions for cotton. Tem- 
peratures ranged from a little above 
normal to rather cool in the north sec- 
tion. Scattered rains were reported. 

Refined oil had a weaker tone this 
week and it was reported that 14%c 
might be accepted in some spots. Short- 
ening was unchanged. Ten drum lots 
were quoted at 16%c and hydrogenated 
at 18c. 

SOYBEAN OIL.—There is some fluc- 
tuation in this market again, mostly on 
the easier side. A large volume of trad- 
ing was completed late last week at 


CC's seanastit oil futures were at 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 

White GmiMmRl BOC. ccccccccccccccevecccccccece 15 
Water churned pastry 

Milk churned pastry 

We CD wedanecnnbarecdesdeseeevoscous 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 

Valley points, prompt -124%@12% 
White deodorized, bblis., f.o.b. gO.... 16% 
Yellow, deodorized 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

DT nneeddeee <undeeeieesbaewebees ee 24%@ 2% 
Soybean oil, in tanks, f.o.b. mills 
Corn oil, in tanks, f.o.b. mills 


11%c and more was reported sold at 
that figure early this week. However, 
most bids were at 11%c and asking price 
was 11%%c. 

PEANUT OIL.—The maximum price 
of 13c was bid on peanut oil in the 
Southeast all week. Not a great deal of 
product was offered and the market was 
rather firm. Growers were reported tak- 
ing action this week that will help 
crushers when the record crop is mar- 
keted later this fall. 

OLIVE OIL.—Conditions are un- 
changed. Product is scarce and maxi- 
mum prices are obtainable. 

PALM OIL.—Limited trading is re- 
ported for this oil. Nigre drums are 
quoted at 9.02c; plantation, tanks, ex- 
ship, 8.32c, and tanks, ex-ship, 8.25c. 

COTTONSEED OIL.—S outheast 
crude was quoted Thursday at 12%c 
paid; Valley 12%c bid; and Texas, 12%c 
bid at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, AUGUST 17, 1942 


- Range 
Sales High Low 


13.65 13.65 


Sales, 1 lot. 


TUESDAY, AUGUST 18, 1942 
Sept. ... ° 13.70 
Oct. . . ee ae0s 13.60 
a ades os owe acne 13.43 


ee : ; — sone 13.43 


en ses ore 13.50 
Neo sales 
WEDNESDAY, AUGUST 19, 1942 


13.74 

13.60 

13.50 

13.50 

13.55 
No sales 


THURSDAY, AUGUST 20, 1942 


No sales. 
(See page 35 for later markets.) 








SAUSAGE PROBLEMS? Here’s Your a, 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 


TEL, Seen 


cultural colleges have adopted it as a text book. Modern authentic ge practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, a 
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HIDES AND SKINS 





Permits issued by WPB for August 

calf and kipskins—August hide per- 

mits expected shortly—Market con- 

tinues strong at ceiling levels—South 

American market moderately active 
and steady. 


Chicago 


PACKER HIDES.—Permits were 
issued by the WPB at mid-week for 
trading in August calf and kipskins, but 
up to this time no permits have been 
received for the buying of any August 
hides. There were rumors at late mid- 
week that wire information had been 
received in some quarters to the effect 
that the permits were being issued; at 
any rate, they are expected by the trade 
late this week or early next week. 

The permits issued last month did 
not cover the entire month’s production. 
There is some speculation as to whether 
the same situation will prevail this 
week. Some feel that the shortage in 
permits was intentional, with the idea of 
building up a back-log of hides for emer- 
gency use. 

Some of the packers are reported to 
be using the optional method of salt- 
ing branded steers, as provided in the 
recent amendment, effective July 24th, 
to the price schedule. Heavy Colorados 
can be salted with heavy butt brands 
and heavy Texas steers and sold at 14%c 
for all three, or 4c up on the Colorados. 
Light and extreme light branded steers 
would be salted together and sold at 
14%c, which would mean ‘%c less on 
the few extreme light Texas steers 
available. 

OUTSIDE SMALL PACKER. — No 
permits appear to have been issued as 
yet for trading in August production 
small packer hides but some action is 
expected during the coming week. There 
is an active interest in this market at 
the ceiling levels, 15c flat, trimmed, for 
all-weight native steers and cows and 
14c for brands; native bulls at 11%c 
and branded bulls 10%e; bulls up to 58 
lb. can be included with steers and cows. 

PACIFIC COAST.—The Pacific Coast 
market is called strong at maximum 
price of 13%%c, flat, trimmed, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping point. Permits to trade in August 
hides are awaited. 

FOREIGN WET SALTED HIDES.— 
There was a fair trade reported early in 
the week in the South American market 
at unchanged prices. A total of 16,000 
Argentine frigorifico standard steers 
and 10,000 reject steers moved; about 
10,000 of these were reported coming to 
the States, and 13,000 more sold to in- 
terests which sometimes act for British 
buyers. A pack of 5,800 Frey Bentos 
cows also sold at 13c, steady price. 

COUNTRY HIDES. —The country 
market is in a waiting position, pending 
receipt of trading permits for the hides 
accumulated this month, but collections 


are said to be very light and no difficulty 
is anticipated in disposing of whatever 
dealers have on hand at full maximum 
prices. Trade recently has been confined 
entirely to all-weights, moving at 15c 
flat for trimmed, and 14c for untrimmed 
stock, f.o.b. shipping point. Heavy steers 
and cows continue quoted nominally 
around 14c, flat, trimmed; trimmed buff 
weights and also trimmed extremes at 
15c, flat. Bulls are quotable at 10@10%c 
flat for natives, and brands at a cent 
less. Glues are nominal around 12@ 
12\%e, flat, trimmed; all-weight branded 
hides 13% @14c, flat, trimmed. 


CALFSKINS.—Permits were issued 
at mid-week for August packer calf- 
skins but, so far as known, there has 
been no distribution of skins as yet. 
The market is strong at ceiling prices, 
27c for heavies and 23%c for lights 
under 9% Ib. 


City calfskins are expected to move 
under permits very shortly and demand 
continues in excess of supply; 8/10 lb. 
skins are quotable at 2014c, and 10/15 
lb. at 23c, with outside cities salable at 
same levels. Country calfskins are 
quotable at 16c for 10 lb. and down and 
18¢e for 10/15 lb., f.o.b. shipping point. 
City light calf and deacons are salable 
at $1.43, selected. 


KIPSKINS.—Permits have also been 
issued for August kipskins but no trad- 
ing has been disclosed by any of the 
packers so far. Market is called strong 
at 20c for 15-30 lb. natives and 17%c 
for brands. 


Collections are slow on city kipskins 
and there is a ready demand at 18c for 
15-30 lb. natives and 17c for brands, the 
ceiling prices; some action is expected 
during the coming week. Outside cities 
can be sold at the same prices, and 
country kips at 16c, flat, f.o.b. shipping 
point. 

Packer regular slunks sold previous 
week at the maximum of $1.10, flat; 
hairless are quoted 55c, flat. 


HORSEHIDES.—A steady demand 
continues for horsehides at individual 
ceiling levels, keeping the market well 
sold up. An occasional lot is reported 
moving up to $7.75, but the bulk of 
city renderers, with manes and tails on, 
are selling at $7.50@7.65, selected, f.o.b. 
nearby sections. Trimmed renderers 
usually move at $7.10@7.25, del’d Chgo., 
and mixed city and country lots are 
quotable at $6.50@6.60, Chgo. 


SHEEPSKINS.—Dry pelts are steady 
to firm at 27%@28%c per Ib., del’d 
Chgo., for full wools. Demand continues 
strong for packer shearlings, with pro- 
duction declining, and ceiling prices are 
readily obtainable, No. 1’s at $2.15, No. 
2’s $1.90, No. 3’s $1.00 and No. 4’s at 
40c; one seller reports moving four cars 
this week at these prices, although very 
few No. 4’s are being produced in that 
quarter. Pickled skins are steady, with 
individual ceilings governing sales; mar- 


ket usually quoted around $7.50@7,%5 
per doz. packer production. No details 
have been confirmed on recent sales of 
August pelts by Iowa _ independent 
packers and there is considerable varia. 
tion in prices being quoted. Quotations 
on packer August pelts range $2.45@ 
2.60 per cwt. liveweight basis for north. 
ern natives and $2.65@2.75 per ewt. for 
westerns. Shearling tanners are per- 
mitted to requisition up to 50 percent 
of a packer’s monthly production of 
wool pelts at the going market, for con. 
version to shearlings, and it is under. 
stood this has been done in some jp. 
stances. 


New York 


PACKER HIDES.—No WPB buying 
permits have been issued as yet for 
August hides but they are expected 
shortly, although it is doubtful if they 
will be filled until later in the month, 
Meanwhile, the market is called strong 
at ceiling prices, as quoted. 


CALFSKINS. — Permits have been 
received for August calf and kipskins, 
and allocations of skins is said to be 
under way in some quarters, but there 
is a disposition to go slow on filling the 
permits until the month’s production can 
be more closely figured. Collector 3-4’s 
are quotable at $1.15, 4-5’s $1.30, 5-7’s 
$1.65, 7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35. Packers 3-4’s 
are salable at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 kips 
$4.20, and 17 lb. up $4.60. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 21, 1942: 


PACKER HIDES 


Week ended Prev. 
Aug. 21 week 
Hvy. nat. strs. @15 
Hvy. Tex. strs. @l14 
Hvy. butt 
brnd’d strs. . @14% 
Hvy. Col. strs. @l4 
Ex-light Tex. 
strs. 
Brnd’d cows.. 
Hvy. nat. cows. 
Lt. nat. cows. 
Nat. bulls.... 
Brnd’d bulls.. 
Calfskins .... 
Kips, nat. ... 
Kips, brnd’d.. 
Slunks, reg... 
Slunks, bris... 


Cor. week, 
94 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.. @15 144%@15 
Branded @i14 14 @14% 
Nat. bulls.... @li eu. 
Brnd’d bulls.. @104 10 en 
Calfskins ....20%@23 20% @ 
Kips @18 
Slunks, @1.10 
Slunks, hris... @55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer bh 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hyvy, steers... 4 @14 11 @ 
Hvy. cows.... @i14 


Bulls 
Calfskins .... 
Kioskins ere 1 
Horsehides ...6.50@7.65 6.50@7.65 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


0 
Pkr. shearlgs. @2.15 @2.15 1.75@1. 
Dry pelts 274% @28% 27 @28 bat 1 
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FSCC PURCHASES 











Purchases by the FSCC on August 
13 consisted of 19,618,864 lbs. lard; 
422,500 Ibs. rendered pork fat; 47,193,- 
872 Ibs. canned pork products; 946,500 
Ibs. cured pork; 81,500 Ibs. Wiltshire 
sides; 940,000 lbs. frozen pork loins; 
360,000 lbs. frozen pork trimmings; 
283,000 Ibs. frozen pork kidneys; 300,000 
lbs. frozen pork livers; ‘190,975 bundles, 
100 yards each, hog casings; 5,000 lbs. 
frozen beef kidneys; 70,000 lbs. mess 
beef; 1,274,000 Ibs. edible tallow; and 
321,000 Ibs. extra oleo oil. 

The FSCC reported the following 
special purchases: 1,210,000 lbs. frozen 
pork livers; 150,000 Ibs. frozen pork kid- 
neys; 263,400 Ibs. canned pork. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue, during June, 1942: 

June 1942, June 1941, 
Ibs. Ibs. 

Butter culture 
Butter flavor . eve 
1,371,003 
kak thee 35,743 
Cottonseed ‘oil z 10,750,382 
Derivative of glycerine... 47,304 58,109 
33 2 

13,928 
4,575,835 

662 
493,678 


1, 118, 784 


Monostearine ...... 
Neutral lard 
Lard stearine 


Soda (benzoate of). 
Soya bean oil 
Soya bean stearine 
Sunflower oil 

‘allow 





WEEE stseccccovsoccecs 23,234,783 25,488,978 


OLEOMARGARINE TAX 


Internal revenue taxes collected on 
oleomargarine, including special taxes, 
totaled $2,244,252.06 for the year ended 
June 30, 1942, compared with $2, 121,- 
712.72 during the corresponding period 
of 1941. The increase in tax collections 
for the year amounted to $122,539.34. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The market on green cuts was again 
very tight. Cheaper grades of pork were 
traded in fair volume, but loins and 
butts were very scarce. Heavy backs 
were scarce, but the trade was a little 
more active on light weights. Hogs were 
steady at Chicago. Lard was dull. 


Cottonseed Oil 


Valley crude, 12%c asked; Southeast, 
125%c asked; Texas, 12%c bid, 12%c 
asked. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Sept. 
13.75; Oct. 13.75; Dec. 13.63; Jan. 13.65; 
Mar. 13.75; 26 sales. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 15, 1942, were 5,950,- 
000 lbs.; previous week, 4 026 000 Ibs.; 
same week last year, 5,208,000 lbs.; Jan. 
1 to date, 178,048,000 lbs.; correspond- 
ing period of last year, 163,558,000 lbs. 


Shipments of hides from Chicago for 
week ended August 15, 1942, were 5,342,- 
000 lbs.; previous week, 4,941,000 lbs.; 
same week last year, 5,426,000 lbs.; 
Jan. 1 to date, 191,088,000 lbs.; same 
period last year, 170,580,000. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill for July: 


Meat food products produced during 
the month were: 
Lbs. 


OEE  ccccindecebénnivsrsccversnceoesesd ‘. 498,236 
Pork and beef..cc.ccccccceccss obeeees ates 4,860, 
Lard and substitutes 1,122,948 


10, 481,253 


CHICAGO PROVISION STOCKS 


New losses were registered in storage 
stocks of bellies at Chicago during the 
first half of this month. All D.S. clear 
bellies showed smaller totals than for 
the final day of July and were sharply 
under the August 14, 1941, total. Total 
clear belly holdings at 9% million lbs. 
compared with slightly better than 12 
million lbs. on the final day of July. 

Holdings of P.S. lard at mid-month 
were down fractionally from the close of 
the previous month. However, total lard 
holdings, at 28,284,350 Ibs., were almost 
10 million lbs. greater than at the close 
of the previous month. A great part of 
the total is refined lard for government 
account, trade members believe. 


Aug. 14, vee 31, 
1942 1942 


Aug. 14, 
1941 

P. 8. lard he 7,057,342 7,793,351 110,000,356 

P. 8. lard (b)... 2, +t 2,618,340 38,972,740 

P. 8. lard (c).. 1,846,340 30,842,559 

Other lard .... 6,214,403 4,781,350 
Total lard... .28,284,350 18,472,434 184,606,005 


D. 8. clear bellies 
(contract) ... 1,181,600 6,764,800 
D. 8. clear bellies 
(other r) ,613, 10,934,700 11,042,100 
»e Llie 9,549,400 12,116,300 17,806,400 
D. rk rib bellies. 273,000 208,000 628,400 
(a) Made since Jan. 1, 1942. (b) Made from 


Oct. 1, 1941 to Jan. 1, 1942. (c) Made previous to 
Oct, 1, 1941. 


CANADIAN HOG NUMBERS UP 


MONTREAL.—A further expansion 
in the number of hogs in the Prairie 
provinces was recorded in the June 1 
survey made by the Dominion Bureau 
of Statistics, it was announced. The esti- 
mate was 4,100,000 head—the highest 
ever recorded—and marks an increase of 
approximately 1,000,000 head over the 
number on hand on June 1, 1941. 

Although Alberta is still the leading 
hog producing province of the prairies, 
the percentage increase in numbers was 
41 per cent in Manitoba, 40 per cent in 
Saskatchewan and 23 per cent in Al- 
berta. There was an increase of 28 per 
cent in number of pigs saved during the 
period December, 1941, to May, 1942, 
compared with the same period a year 
earlier, the report said. 
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High Animal Values 
Continue ‘Squeeze’ 


HERE was no relief for packers in 

the livestock markets again this 
week as prices of all classes held near 
the best levels of the year, and, in some 
instances, average prices were the high- 
est in over a score of years. Although 
marketings of all classes were moderate 
to slightly heavy, consumer buying pres- 
sure was broad enough to hold price 
levels on a fairly even and unprofitable 
basis. 


The character of hog receipts on the 
Chicago market was little changed from 
recent weeks, although a few more light 
lights were available. Buyers discrim- 
inated against these lighter weights and 
therefore a wider range of prices pre- 
vailed for the bulk of offerings. The 
most popular grades were 200- to 240-lb. 
butchers, and at all times during the 
week they were able to score $15 or 
better, with an extreme high of $15.30. 


The scramble for the light supply of 
hogs was as bad as ever. Smaller pack- 
ers had to keep pace with leaders, even 
though they were only buying enough 
to keep their killing gangs working. 
However, hogs were no bargain to any 
packer for all weights again showed 
over $1 per cwt. loss in the cut-out test 
(see page 29). 

Cattle receipts expanded at Chicago 
and at some of the larger River mar- 
kets, but runs were never considered 
excessive. Around 40,000 cattle were of- 
fered at Chicago in the first three days 
of the week and prices showed little 
change from the previous week. Tonnage 
of beef was liberal for only a limited 
number of grassers were on sale. Choice 
long-feds again reached $16.65 and the 
estimated steer average for the week 
at $15 was highest for August since the 
“pay 20s.” 


Bologna bulls at $12 and cutter cows 
at $9.25 and better were considered far 
out of line with most ceiling prices on 
the dressed meat. However, the scarcity 
of supplies forced buyers to pay 
almost any price to get stock. The per- 
centage of cows in daily receipts has 
been running exceptionally light all 
year. It appears that farmers have 
elected to hold cows because of favorable 
milk prices, even though prices paid by 
killers continue to hover around the 
highest levels on record. 


Ceilings on dressed lamb and mutton 
failed to disturb the live market. Top 
lambs at Chicago were above $15 all 
week. Native lambs comprise the bulk 
of receipts now and better grades sold 
well. However, too many culls were 
coming and they sold sharply under 
better grades and mostly at $11.50 and 
under. 


FEWER CHOICE CATTLE 


Farmers have been marketing only 
half as many choice and prime steers 
at Chicago in recent weeks as at the 
same time last year. During the week 
ended August 15, only 22.7 per cent of 
the steers sold graded choice and prime, 
while in the same week last year the 
percentage of choice and prime grades 
was 44.7. 

More good and medium grade steers 
have been sent in of late, which has cut 
down on the better grades, but the per- 
centage of common steers in runs has 
been little changed compared with re- 
cent years. Following table shows per- 
centages of grades marketed for a week 
of this year compared with a year 
earlier. 

——-Week ended- 


Aug. 15 
1942 
Choice and prime 
GOOE  ceccvccsovcesccccdoccece seen 
EE 60s vrdedecvedeneasnns 19.4 
Common 


Lewis Says: Relate 
Buying to Supplies 


ARDSHIPS associated with the ab. 
normally strong demand for meat 
should be alleviated if purchasing pro- 
grams of various federal agencies are 
coordinated in relation to available sup- 
plies of livestock, and if government re- 
quirements are not unduly increased,” 
George M. Lewis, marketing director of 
the American Meat Institute, said this 
week in addressing the International 
Stewards’ and Caterers’ Association at 
their forty-first annua! convention at the 
Hotel Sherman. 

He added: “The increased war de- 
mand for meat has been tremendous, 
and is expected to continue large 
throughout the war period, but livestock 
production also is at a new peak and 
unless some government restrictions— 
particularly price ceiling regulations— 
are adopted that will tend to discourage 
livestock production, or livestock feed- 
ing, the outlook for the meat supply for 
both military and reasonable civilian 
needs for the year ahead is encouraging. 

“We have the capacity to produce, 
and if the proper incentive is offered to 
livestock producers and feeders, coupled 
with the unusually large feed crop being 
produced this year, a huge supply of 
meat will be produced. 

“In addition to the incentive which 
should be assured to livestock producers 
and feeders, government agencies might 
well adopt a coordinated buying pro- 
gram so that the tremendous supply of 
meats being purchased by all govern- 
ment agencies, including shipments to 
the United Nations abroad, would be 
synchronized properly in relation to the 
market supply of different grades and 
classes of meat available in different 
seasons of the year. 


“There may be brief periods—particu- 
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larly during the next two months—when LIVESTOCK PRICES AT LEADING MARKETS 


some particular meat product may be 2 7 
short, especially in some markets. It may Livestock prices at five western markets, Thursday, August 20, 1942, as reported 


be that some people at times will have to by U. S. Department of Agriculture, Agricultural Marketing Administration: 
forego their favorite meat dish for some 

other equally nutritious but less fa- Hogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS,CITY 8T. PAUL 
miliar meat dish. Consumers should wel- —— & GILs: 

come this opportunity to vary their meat mother - — , . 

diet at times, because they still will 40-100 Ibe IAD Giats Teeth 


have available more meat than consum- - ’ .. 14.50@14.95 14.60@15.05 $13.75@14.40 
. ; - 14.80@15.10 15.00@15.10 14.15@14.65 
ers in any other nation of the world. - ; 14.90@15.10 15.00@15.10 14.50@14.65 


“The government should be careful 2 bs. ns 14 70m i.o> res ee : ; : : 
that no program is adopted which will 500-3 . str 8t* eae -S@14. Lert the 
tend to discourage livestock production. 330-2 v.see 14.35@14.55 14.30@14.50 14.10@14.20 
Price ceiling regulations, for example, 
could easily be of a nature that would 
tend to discourage the feeding of an ade- SOWS: 


Good and choice: 
supply of cattle. Some observers 
quate supply : 270-300 Ibs. .35@14.50 14.10@14.25 14.10@14.25 13.75@13. 13.90@ 
of the livestock and meat industry feel 300-330 Ibs. '30@14.40 14.10@14.15 14.00@14.25 13.75@13. 13.9@ 


. . 330-360 Ibs. ............ 14.25@14.35 14.00@14.15 13.90@14.10 13.75@13. 3. : 
that the OPA beef regulation will tend 360-400 Ibs. '10@14.30 13.85@14. 13.75@14.10 '65@13. 13.80@13. 


to discourage the feeding of an adequate Good: 
supply of cattle because of the narrow 400-450 Ibs, 13.90@14.15 13.75@13.95 13.65@13.90 13.50@13.75 13.80@13. 
spread between the better finished 450-500 Ibs, 13.50@13.95  13.60@13. 13.50@13.85 13.40@13.65 13.70@13. 
: Medium: 
grades of beef and the less finished 250-550 Ibs. 13.00@13.75 13.25@13. 13.00@13.90 13.00@13.75  13.60@13. 
grades of beef. When all beef is selling 
at ceiling levels, cattle feeders cannot #ushter Cattle, Vealers and Calves: 
afford to purchase feeder cattle at pre- STEERS, Choice: 

se : 700- 900 Ibs. : 116. 15@15.° 14.25@15.25 14.25@15.50 
vailing prices and feed them to produce 900-1100 Ibe’ - 2 - Gin 14 sous 80 16. 35015.2° 
the proper finish and quality of beef, 1100-1300 Ibs. 5. ‘T5@15.75 14.75@16.00 14.50@16.00 
and sell the finished cattle at prices 1300-1500 Ibs. ‘ : 5. 14.75@16.00 14.50@16.00 
commensurate with the prevailing STEERS, Good: 


li . : . 700- 900 Ibs. 5 @ 1% 3. 13.00@14.50 13.00@14.25 13.75@14.75 
dressed beef ceiling prices imposed by 900-1100 Ibs. 25 13.25@ 14.7! 13.25@14.50 13.75@14.75 


—_ . ° me i ‘ 
PA beef regulation.” 1100-1300 Ibs. oer : 00@14.7%5 13.50@14.75 13.25@14.50 13.75@14.75 
the O gu 1300-1500 Ibs. #. 5@ 15.8 f 5 13.50@14.75 13.50@14.50 13.75@14.75 
STEERS, Medium: 


700-1100 Ibs. 12.00@ 14.27 2.00@ 13.7? 12.00@ 13.5 11.75@13.2% .00@ 13.75 
1100-1300 Ibs. 12.00@ 14.50 2.00@14. 12.00@13.50 12.00@13.! 2.00@13.75 


14.00@14.75 13.85@14.8% 13.25@14.40 14.25@14.60 14.50@14.75 


00 
90 


00 
00 
90 
90 
80 


HEIFERS, Choice: 
CORN BELT DIRECT TRADING 600- 800 Ibs. 14.25@15.50 14.25@15.00 13 75 14,.00@15.00 13.75@14.75 


t 3.75@14. 
800-1000 Ibs. 14.25@15.60 14.25@15.00 14.00@15.00 14.00@15.25 3.75@14.75 
(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) HEIFERS, Good: 
: at 600- 800 Ibs. -.++ 13.00@14.2: 13.25@14.2° 2.50@14.00 12.25@14.00 50@ 13.75 
Des Moines, Ia., August 20.—At the 800-1000 Ibs. 13.00@1 3.25@14.25 12.73@14.00 12.25@14.00 12.50@13.75 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices were steady to 10c higher for the 
four days this week. 


HEIFERS, Medium: 
500- 900 Ibs. 10.00@13.00 10.25@13.25 10.25@12.75  10.50@12.25 .50@12. 
COWS, All Weights: 
Good 11.00@12.00 11.00@11.75 10.50@11.25  10.50@11.75 
: Medium 9.75@11.00 9.50@11.00 9.50@10.50 9.50@10.50 
Hogs, good to choice: Cutter and common 8.25@ 9.75 8.00@ 9.50 7.50@ 9.50 7.50@ 9.50 
160-180 Ib. ninth 3.70@14.60 Canner 6.75@ 8.25 6.00@ 8.00 6.00@ 7.50 6.00@ 7.50 
F x pats 0+ Oa. BULLS (Yigs. Excl.),All Weights: 
240-270 Ib. .. 14.25@14.7 Beef, good ............ 11.00@12.00 10.50@11.25 10.75@ 
270-330 Ib. 14.10@14.5° Sausage, good .. . 11.40@12.00 10.50@11.25 10.75@ 
330-360 Ib. 13.80@ 14.25 Sausage, medium 5@ 11.40 9.50@10.50 9.50@ 
Sausage, cutter & com.. 9.25@10.25 8.75@ 9.50 8.50@ 
Sows: 


andl r VEALERS, All Weights: 
+4 ana ers bye Good and choice 14.00@15.75 14.25@15.50 13.00@15. 00@14.50 12.00@14.50 
400-500 Ib. 13. 15@ 13.80 Common and medium.... 10.00@14.00 12.00@14.25 .00@ 13. ¥ ' 9.00@12.00 
y —— Cull, 75 Ibs. up 8.50@10.00  7.50@12.00 50@ 9. 6.50@ 9.00 


. 10.50@11.00 
° 10.50@11.00 
. 9.50@ 10.50 


1 
1 
1 7 
50 8.00@ 10.00 8.504 


SskR Rass s 


1 
1 
0 
9 


Receipts of hogs at o CALVES, 500 Ib. down: 
4 me of Corn Det mae 11.00@13.00 / : 11.00@13.50 


Good and choice J 
kets for the week ended August 20: Common and medium... 8.75@11.00 f 8.50@11.00 
This Last Sull 7.50@ 8.75 ‘ 8.2 7.00@ 8.50 
week week 
Friday, Aug. 14 27,600 33.000 Slaughter Lambs and Sheep:* 
Saturday, Aug. 15 sicves. ae 21,000 sPRING : 
Monday, Aug. 17... ¥ 23300 SPRING LAMBS: 
Tuesday, Aug. 18 g 18,000 Good and choice* 14.65@15. 
Wednesday, Aug. 19... 20,5 11,000 Medium and good* 12.50@14. 
Thursday, Aug. 20............ 19,400 21.000 Common 10.25@ 12. 


YLG. WETHERS:? 
Good and choice*....... 11.50@12.50 11.00@12.00 75 11.50@12.50 11.50@12.90 
Medium and good* 10.25@11.50 9.75@10.75 2 25 10.25@11.25 10.50@11.25 
EWES:? 
Good and choice* 5.75@ 6.75 5.00@ 6.00 7 St 5.50@ 6.00 5.50@ 6.50 


SOUTHERN LIVESTOCK KILL Common and medium... 4.00@ 5.75 38.50@ 4.75 3. ‘7% 400@ 5.25 3.75@ 5.50 


i ‘ : 1Quotations on “wooled stock based on animals of current seasonal market weights and wool growth; 
Livestock slaughtered in packing ean on shorn stock on animals with No. 1 and No. 2 pelts. *Quotations on slaughter lambs and year- 
plants and abattoirs during July, 1942, lings of good and choice and of medium and good grades and on ewes of good and choice grades, as com- 
in Alaba Florid te bined, represent lots averaging within the top half of the good and the top half of the medium grades, 
ma, Florida and Georgia com- respectively. *Quotations on yearling wethers and ewes on shorn basis. 


pared with the same month last year. 


July July 
1942 ° 4 


25 4 14.50@15.5 14.75@15.10 14.25@15.00 
40 = =11.75@14.25 12.30@14.50 13.00@14.00 
25 9.50@11.! 10.50@12.25 11.00@12.75 








CHICAGO PACKER PURCHASES PACIFIC COAST LIVESTOCK 


Purchases of livestock in Chicago by Receipts for 5 days ended August 14: 
the principal packers for the first three 
days this week were as follows: 24,437 


Los Angeles ...... 4,978 2,223 2,658 1,713 
cattle, 2,319 calves, 28,792 hogs and sa, Prancisco ....1,201 167 2,544 «8,719 


8,024 sheep. Portland ......... 3,500 665 2,250 3,000 


Cattle Calves Hogs Sheep 
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PACKERS’ PURCHASES 


Purchases of livestock by Fearon 0 at principal 
centers for the week ending rday, August 15, 
1942, as reported to The National Provisioner: 


CHICAGO 
Armour and Com any 2, iy: Pg es i & Com- 
pany, 1,832 hogs; ilso: hogs; West- 
ern Packing Co., Inc., 4. Py hogs; ha Packing 
Co. 846 hogs; Shippers, 8,082 hogs; Others, 


27,604 hogs. 
Total: 26,477 cattle; 3,111 calves; 52,492 hogs; 


8,067 sheep 
KANSAS CITY 


Cattle Calves 
Armour and Company. 5,057 
paar Pkg. Co. . 2,907 


Sheep 
7,602 
5,412 
6,283 
1,019 


8,123 


OMAHA 
Cattle and 
Cal Hogs 
5,682 
8,726 
3,724 
583 
9,284 
Co.,14; Greater 


Armour and Company 
Cudahy Pkg. Co.... 
Swift & Company 
Wilson & 

Others 


Cattle and calves: Eagle Pkg. 
Omaha Pkg. Co., 141; Geo. Hoffman, 65; Kroger 
Pkg. Oo., 757; ‘Nebraska Beef Co., 995; Omaha 
Pkg. Co., 254; John Roth, 174; So. Omaha Pkg. Co., 
872; Lincoln Pkg. Co. L 


Total: 18,824 cattle and calves; 26,000 hogs and 
20,260 sheep. 


EAST ST. LOUIS 


Cattle Calves 
Armour and Company. 3,559 1,674 
Swift & Company 3,55 2,675 
Hunter Pkg. Co 33 
Krey Pkg. Co. 
Heil Pkg. Co... 
Laclede Pkg. © 
Sieloff Pkg. Co 
Others ... 
Shippers 


Hogs 
6,598 
5,790 


12,927 


38,541 


185 
2,622 
7,487 


. 8,056 
: 6.475 


ST, JOSEPH 


Cattle Calves Hogs 

Swift & Company.... 2,137 391 5,804 
Armour and Company. 2 891 475 4,925 
2,166 18 714 


884 11,443 
Not ineieting 1,083 cattle bought direct. 


SIOUX CITY 


Cattle Calves 
Cudahy Pkg. Co 3,085 19 
Armour and Pmemene. > 686 42 
Swift & Company.... 23412 39 
Others . 314 4 
Shippers 10 


Total 


Hogs 
6,309 
6,325 
3,637 

19 
6,301 
22,591 


eovccecves ++ «13,467 114 


OKLAHOMA CITY 


Cattle Calves 
Armour ane | Gonpany. 4,049 1,696 
Wilson & © 4,207 1,458 
Others 300 16 


Hogs 
3,154 
3,604 

663 


3,170 
WICHITA 


Cattle Calves 
Cudahy Pkg. ee 1,743 599 
Wichita D. B. Co.... |. ere 
Dunn & Ostertag..... 172 

Fred W 


ease 


599 5,331 
Not including 1,115 hogs bought direct. 


FORT WORTH 


Cattle Calves 
Armour and om a 5,076 2,140 2,530 
Swift & Company... 2,058 
Blue Bonnett Pkg. Co. esce 
City Pkg. Co ees 825 
H. Rosenthal Co.. cove 


Hogs 


17,153 


Cattle Calves 


Armour and Company. 1,255 110 
Swift & Company.... 1 138 
654 63 


Sheep 
7,998 
6,169 
1,579 
2,449 


222 
538 18,195 


8T. PAUL 
Cattle Calves 
Armour and Cyseses. 2,903 1,506 
Dakota Pkg. Co...... 
Katz Pkg. Co. coe 
Bartusch Pkg. Go.. cose 
Cudahy Bros. 
Rifkin Pkg. 
Swift & Company.... 
Others 


Sheep 
5,134 


1,6ii 
12,592 
2°712 


7,859 21,059 


CINCINNATI 


Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... 22 PTT 546 
BE. Kahn's Sons Co.... 252 322 6,657 38,454 
Lohrey Packing Co... D> cose 209 cove 
H. H, Meyer Pkg. Co. oS wake 2,922 eons 
J. Schlachter Sons Co. 73 144 cece 55 
J. & F. Schroth P, Co. .... .... 2,080 Sone 
J. F. Stegner Co 264 158 cbad Sse 
Others 794 609 788 
Shippers 22 66 1,015 2,395 


1,506 18,442 7,238 
4,220 


Not including 1,172 cattle, 252 calves, 
hogs and 1,435 sheep bought direct. 


TOTAL PACKERS’ PURCHASES 


Cor. 
Prev. week, 
week 1941 


153,593 
249,864 


155,713 124,751 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City 
August 17, 1942, as reported by the 
Agricultural Marketing Administration: 


CATTLE: 
Steers 
Cows, 
Cows, 
Cows, 
Bulls, 
Bulls, medium 
Bulls, cutter to common 


Nominal 
11.00 


Down to 7.00 


9.00@11.00 


CALVES: 


Vealers, good to choice $16.50@17.00 


HOGS: 
Hogs, good and choice 


LAMBS: 
Lambs, good to choice $15.75@16.00 
Lambs, common to medium..... ++» 10.50@14.50 


Receipts of salable livestock at Jersey 
City market for week ended August 15, 
1942: 

Cattle Calves Hogs* Sheep 
1,908 204 3,846 
17,357 20,467 53,624 


Salable receipts 


Total, with directs. ..6,981 


Previous week: 
Salable receipts....1,197 1,654 242 
Total, with directs.8,305 17,000 


*Including hogs at 31st street. 


8,746 
17,828 54,886 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for week 
ended August 15: 


At 20 markets: Hogs 
Week ended Aug. 15...264,000 327,000 
Previous week 3 69, 000 
1941 . 304,000 
306,000 


Cattle Sheep 


277,000 





At 11 markets: 


Week ended Aug. 15 
Previous week 
1941 


At 7 markets: 


Week ended fv. 15.. 
Previous week 
1941 






































CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union gtocy 
Yards for current and comparative periods, 
TRECEIPTS 
Cattle Calves Hogs 
1,365 


af 


&. 
Thurs. , Aug. 


: 


3,635 57,116 
3,838 63,327 
4 
4 


BE | -29090F ge 


*Week's aptat coveces 


Bee 


,116 59,312 

Two years ago ,375 57,550 

an tttet 1,007 cattle, 247 calves, 12,710 
24,302 sheep direct to packers. 


Ss 


we 
55 


SHIPMENTS 


Cattle Calves Hogs 
Fri., Aug. 69 1,106 
Sat., Aug. 15 > Sere ones 
Mon., Aug. 5 230 2,022 
Tues., Aug. 1 1,486 
Wed., Aug. 
Thurs., Aug. 


Week's total 
Two years ago 


+tAUGUST AND YEAR RECEIPTS 


August 
1942 1941 
135,534 118,898 
13,148 13,136 
197,833 
eee 131, "671 115,774 
tAll receipts include directs. 


Year 
1942 
1, - = 089 
3,906 


3, OL 245 
1,474,227 


Cattle 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep 


Week ended Aug. 15..$14.90 $14.40 $5.75 
Previous week 14.60 14.25 5.50 
1941 4.50 


5 
= 
= 


- 
mee 
PS 


10.65 
6.15 
5. 
7.75 

11.80 

$8.30 $3.60 


Sogo wr: 
Sesgess 


2 
gz 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. Wt., ——Prices— 
Rec’d Ibs. Top Av. 
*Week ended Aug. 15. ‘T - 293 $15.30 $14.40 
Previous week 289 15.00 14.25 
1941 282 
269 
285 
287 
273 


Av, 1987-1941 ...... ...60,900 279 


*Receipts and average weight for week 
Aug. 15, 1942, estimated. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Aug. 20: 
= ended Prev. 
Aug. 20 week 
42,954 42,923 
8,128 


51,004 


Packers’ purchases ... 
Shippers’ purchases 


Total 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla.; week 
ended August 14: 

How 
3,908 


Cattle Calves 


Week ended August 14. .2,321 490 
Last week 621 
Last year 406 


If you are finding it difficult to obtain 
packinghouse workers, watch the Pro- 
visioner’s classified page. 


The National Provisioner—August 22, 1942 





ee QoQVeVeewremw™ ” 


eco! oSeaccr> 


SLAUGHTER REPORTS 


jal reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended August 15, 1942: 


CATTLE 


Cor. 
week, 
941 


Obicagot .-+-essereeeeees 
Kansas, City .... 


East St. Louis... 


Philadelphia 

Indianapolis i 2 
New York & Jersey City. 
Oklahoma City* 1 
Cincinnati 


MED. ccvccccocces 
*Cattle and calves. 


Chicago .... 
Kansas Cit 


Indianapolis .... 

New York & Jers 

Oklahoma City .. 

Cincinnati ° 
mver .... 

St. Paul .. 

Milwaukee .. 


Includes National Stock Yards, 
Il, and St. Louis, Mo. 


Chicagot 

Kansas City . 

erect neecawavess: f 
EER. cc cccccces { 
St. Joseph 

Sioux City 
OS 
Philadelphia 

Indianapolis 5 
New York & Jersey City. 56 
Oklahoma C 

Cincinnati 


BSB 


= 
«a 


SSBB. 
E83 


2 20 SO 
oe 
- 


on 


SIN Dio coe 


© 


29 
+258 
18 

8 

1 

5 

2 


38) 
21 
11,23) 
77 


Di dshkenasvsvbotes< 216,554 215,284 168,398 
tNot including directs. 


LIVESTOCK AT 68 MARKETS 


July receipts, local kill, shipments, 
as reported by the Agricultural Mar- 
keting Administration: 


CATTLE 
Local Ship- 
Receipts slaughter ments 
July, 1942 4,504 806,840 515,426 
July, 1941 1,217,580 769,676 440,575 
July 5-yr. av..1,152,893 671,126 463,613 


CALVES 
496,499 320,312 178,629 
479,619 309,813 164,226 
528,292 330,274 198,443 


HOGS 
July, 1942 2,452,470 
July, 1941 2,036,259 
July 5-yr. av...1,793,845 


1,863,610 
1,472,921 
1,275,396 


SHEEP AND LAMBS 


2,138,243 1,108,464 
1,885,491 970,714 
av...1,938,659 960,950 


584,544 
559,739 
512,873 


1,024,058 
977,917 


JULY TRUCK RECEIPTS 


Livestock receipts at 68 public stock- 
yards throughout the country driven- 
in during July, 1942, included 928,381 
cattle, 336,224 calves, 1,773,493 hogs 
and 819,393 sheep. During July last 
year truck receipts totaled 881,152 cat- 


tle, 339,345 calves, 1,514,161 hogs and 
696,076 sheep. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Agricultural Marketing Administration.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending August 15, 1942 
Week previous ............ 


Same week year ago........... 
COWS, carcass Week ending August 15, 1942. 


Week previous 
Same week year ago 


BULLS, carcass Week ending August 15, 1942. 


Week previous 
Same week year ago 


VEAL, carcass Week ending August 15, 12. 


Week previous 
Same week year ago 


LAMB, carcass Week ending August 15, 1942 


Week previous 
Same week year ago 


MUTTON, carcass Week ending August 15, 1942. 


Week previous 
Same week year ago 


PORK CUTS, Ibs. Week ending August 15, 1942.......... 1,912,693 


Week previous 
Same week year ago 


BEEF CUTS, Ibs. Week ending August 15, 12. 


Week previous 
Same week year ago 


NEW YORE PHILA. BOSTON 
6,015 2,037 1,145 
6,885 1,827 1,112 

11,634 2,502 2,724 


cevcece 1,009 1,555 1.447 


415 1,795 1,350 
512 48 2,170 


vo0es P 333 46 97 


304 91 91 
569 1,036 100 
907 617 

10,349 912 532 
8,552 1,127 538 
45,605 13,869 21,564 
52,755 13,981 37,391 
51,621 13,628 15,105 
1,362 72 5,956 
1,867 352 3,627 
1,828 160 T79 
254,213 162,802 
164,806 280,670 
271,135 169,318 


2,159,777 


242,754 


LOCAL SLAUGHTERS 


CATTLE, head Week ending August 15, 1942. 


Week previous 

Same week year ago 
CALVES, head Week ending August 15, 

Week previous 

Same week year ago 


HOGS, head Week ending August 15, 1942. 


Week previous ........... 
Same week year ago 


SHEEP, head Week ending August 15, 1942. 


Week previous 
Same week year ago 


Se eeee res 9,900 2,383 


10,477 2,518 

8,007 1,890 
17,744 2,441 
17,443 2,612 
13,555 2,461 


coebeenecs 37,395 9,345 


34,190 11,608 
30,800 12,073 


oeeenesees 56,190 8,143 


58,272 3,624 
51,981 4,140 


Country dressed product at New York totaled 2,101 veal, no hogs and 7 lambs. Previous week 1,779 
veal, 7 hogs and 5 lambs in addition to that shown above. ° 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 
Week 
ended 
August 13 

Toroato 

Montreal 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 

Regina 

Vancouver 


WrIwI-Igg90; ¢ 
ARSSARSS: f 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


Toronto 
Montreal 


Moose Ja 
Saskatoon 
Regina 
Vancouver 
*Official Canadian hog grades are now on car- 


cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


Toronto 
Montreal ..........+++ 12. 


The National Provisioner—August 22, 1942 


WEEKLY INSPECTED KILL 


Hog slaughter at 27 centers dropped 
to the lowest levels of the season for 
the week ended August 14. The total 
of 521,565 head was off 11 per cent 
from a week earlier, but still well above 
a year ago. Cattle and calf slaughter 
dipped slightly from a week earlier, but 
lamb kill was somewhat heavier. 
Slaughter of all classes of livestock con- 
tinues to run well above totals of a 
year earlier. 


Cattle Calves Hogs Sheep 
New York area’.. 18,277 387,521 
Phila. & Balt.... 1,305 17,513 
Ohio-Indiana 
group? y 4,058 


4,400 

St. Louis area*... 1 10,451 
Kansas City 835 6, 

Southwest group*. v 11,627 

17,7 615 82,790 

95 17,478 


12,496 64,439 

Interior Iowa & 
So. Minn.’..... 14,648 4,223 117,292 
74,080 521,565 


Total Prev. 
wee 192,081 75,006 599,447 

Tota] last year.152,494 65,963 472,950 

1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. "Includes Blburn, Ill. ‘Includes 
St. Louis National Stockyards and Bast St. Louis, 
Ill, and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. "Includes Albert Lea 
and Austin, Minn., and Oedar Rapids, Des Moines, 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of the calves, 78% 
of the hogs, and 80% of the sheep and lambs that 
were slaughtered under federal inspection during 
that year. 
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CLASSIFIED ADVERTISEMENTS 


Headline 70c extra. 70c per line for listings, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onper 





Positions Wanted 


Equipment for Sale 


Professional Services 





A PACKINGHOUSE Executive with broad experi- 
ence offers his services for the duration of the 
war. Employed over 700 hands when operating my 
own plant. Can render valuable service in live- 
stock, purchasing, departmental costs, accounting 
plant operations, sales promotion and general mer- 
chandising. W-972—The National Provisioner, 407 
8S. Dearborn St., Chicago, Ill. 





SAUSAGE FOREMAN. Experienced. Able to take 
full charge. Available at once. Prefer New York 
or New Jersey. Married, sober. W-977, THE NA- 
TIONAL PROVISIONER, 300 Madison Avenue, 
New York, N. Y. 





WANTED: Position as sausage maker in medium 
size kitchen. Have ten years experience and can 
produce cheap or high grade sausage and meat 
specialties with good results. Can give reference. 
State salary you will pay. W-979, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 


FOR SALE: 3x6 Allbright-Nell and 18x48” double 
Brecht Lard Rolls, Boss Belly Roller, 1500 Ib. 
Meat Mixer, 200 lb. Sausage Stuffer, 5x12’ hori- 
zontal Dryer. Loeb Equipment Supply Company, 
910 N. Marshfield Avenue, Chicago, Il. 





FOR SALE: Ammonia pipe, valves, fittings, steam 
and water valves, all sizes ammonia compressors, 
condensors, pumps, etc. W. R. Graupner, 1286 
Market Street, Harrisburg, Pa. 


GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM 36C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 








WIPE 
THE SLATE 








Dispose of space-wasting unused equipmant, 
turn it into cash! Hundreds of others have 
found a ready market in this section. You can 
tool! Simply list the items you wish to dispose 
of. These columns will do the rest. 








Suomen OF 1 A CN — U5 f meee: 
NATIONAL PROVISIONER ‘‘ CLASSIFIEDS‘ 





Men Wanted 


HELP WANTED: Superintendent for medium sized 
rendering plant. Must know rendering. be me- 
chanically inclined, and know how to handle men. 
State full particulars in first letter. W-975—The 
National Provisioner, 407 S. Dearborn St., Chicago, 
Ii. 








WANTED: 8A or draft exempt. Two experienced 
ham boners, men for pork cutting department. 
One man as assistant to foreman in sausage de- 
partment. One man for order department with 
billing experience. One experienced man to take 
full charge of office for progressive meat packer. 
W-974—The National Provisioner, 407 S. Dearborn 
St., Chicago, IL 





WANTED: Draft exempt man with general selling 
experience to assist Sales Manager in medium size 
organization manufacturing a complete line of meat 
products in the Pittsburgh district. Must have an 
experienced and practical knowledge of dressed 
beef. W-971—The National Provisioner, 407 8S. 
Dearborn St., Chicago, IIL. 





Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 


Jean E. Hanache’ 
82-08 165th Street, Jamaica, N. Y. 


Equipment Wanted 


WANTED TO BUY: Melters, Pan Dryers, Dryers, 
Morrison Cookers, Rendering Tanks, Hydraulic 
Press, Packinghouse Hoist, Stuffer, Ammonia Coils, 
25 to 75 H.P. Steam Boiler, 15 to 50 H.P. AC 
Motor, Ammonia Compressors; all kinds of pack. 
ing and rendering machinery, 5 to 15 thousand 
gallon steel tanks, Cracklings, pork, beef and 
horse—car or truck lots. HILL PACKING OOM- 
PANY, Topeka, Kansas. 


Wanted to Trade 


One 4x10” (Shell Size) Laabs Dry Rendering unit, 
Complete with under sills, motor and percolator. 
One 75 gallon Jacketed Kettle. 
One 100 Gallon Jacketed Kettle. Both in good con- 
dition, 

2%x4’ Stick Evaporator in good condition. 
FOR 
One 4x8 Boss Dry Rendering unit complete with a 
hasher and washer to match. W-976, THE NaA- 
TIONAL PROVISIONER, 407 8. Dearborn 3t., Obi- 
cago. Ill. 


EQUIPMENT WANTED: One, 100 gallon Dopp 
Kettle with swing back agitator. State dimensions 
and conditions of equipment, what openings, and 
price. W-978, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Tl. 

















Business Opportunities 
Canned Meats Wanted 


WE are ready buyers for all kinds of canned 
meats. We especially want institutional sizes. 
Franks, corned beef hash, roast beef, tamales, 
canned bacon, ox tongue stews—are just a few of 
the items. Any offerings from five to five hundred 
cases at the right price will be considered. We 
will pay cash, if necessary. Wire or air mail your 
offerings. MARTIN PACKING COMPANY, 127 
Belmont Ave., Newark, N. J. 











GET THE BEST 





ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND”’ 
LEBANON BOLOGNA 


PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 





MFR’D BY 











PRODUCERS, 


Sausage Casings 


221 NORTH LA SALLE STREET 


THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


CHICAGO, U.S.A 





BUY ANOTHER U.S. WAR BOND! 
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COOKED 
READY TO 


 KREY PACKING COMPANY liars 


ST. LOUIS, MISSOURI a 
/ 


% “unbelievably delicious” 
. ~ 600 F. . W. F Produce 
Tenderated Hams | “2”. “ex 


“Build Profitable Sales Volume in Any Territory” 1346 Cneton son oA. wre Jere , 


Eastern Representatives 
H. D. AMISS MURPHY & DECKER 


419 
Rochester 


MM. WEINSTEIN 
.N.Y. a ©. 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS | J S@=™=*- Pe. 


MAX LEFKOWITZ 122 N. Delaware 
613 Gibson St. outa, Fe. 
Chas. Travimann 
FRANK J. HOEPPNER Co. 
9322WadeParkAve. 9302 - 151st St., 
Jamaica, N. Y. 








Cleveland, Ohio 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
. W. Laughlin Earl McAdams Clayton P. Lee P. G. Gray Co. 
Haery A Meehan 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 
441 W. 14th St. 
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For ma os 


MEAT PRODUCTS 
includ 9 
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The Original Philadelphia Scrapple 


K ohnJ.Felin &Co., Inc. 


Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 408 West l4th St. 





: SSKAY 











QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
==THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


INGT .C. ° 
ase- 11th se, & W. PALTIMORE,MD.  iNOan the St. 


* 
NEW YORK, N. Y. ROANOKE, VA. 
408 WEST 1 4th STREET 317 E. Campbell Ave. 




















Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


S. GOVERNMENT INSPECTION 
DELAWARE 














U. 
WILMINGTO 
Liberty 


ARIS Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 























Jrom the Land O’Qrn 


a ~seeeeeaeew Ss PP ePPePerrrr?,Y 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 
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ADVERTISERS The National Provisioner a 


Afral Corp Kennett-Murray & Co Specialty Mfrs. Sales Co 
American Can Co Kold-Hold Mfg. Co Standard Conveyor Co 
V. D. Anderson Co Korrect Kutting Mig Co Svendsen Sami S 
Armour and Company Kraft Cheese Co. 

Aula Company, Inc (Ward Milk Products Division) Toledo Scale Co 


Krey Packing Co f 
Callahan & Co., A. P Viking Pump Co 


Cincinnati Butchers’ Supply Co Mayer, H. J. & Sons Co ; Vogt, F. G., & Sons, Inc 
Cudahy Packing Co McMurray, lt. H 





Wilmington Provision Co 
Dairymen's League Cooperative Association. ..41 


Oakite Products, Inc 
Diamond Crystal Salt Co 


O'Connor, W. H 


Early & Moor, Inc Omaha Packing Co 
Oppenheimer Casing Co 
Fearn Laboratories Inc., The 
Felin & Co., John J Palmyra Bologna Co., Inc 
French Oil Mill Machinery Co Paterson Parchment Paper Co The f tet ‘ 
‘ : rms list ere are in partner- 
Philadelphian Hotel die oth cm 2s on . an 
equipment they manufacture and the 
services they render are designed to 
H Boiler C Ne help you do your work more efficiently, 
am Boiler Corporation a 
Rath Packing Company more economically and to help you 
Hormel & Co., Geo. A make better products which you can 
merchandise more profitably. Their 
Hygrade Food Products Corp Salzman, Max, Inc advertisements offer opportunities to 
Schluderberg, Wm.-T. J. Kurdle Co you which you should not overlook. 
Kahn's Sons Co., E Smith's Sons, John E. Co 





Great Lakes Stamp & Mfg. Co 


Platte Valley Commission Co 
Griffith Laboratories, Inc 


Pure Carbonic, Inc 


Hunter Packing Co 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











HORMEL 


“Weleleleaaelelyy 


Main Office and Packing Plant 


Austin, Minnesota 














ETA! 
4" blo 


HUNTER PACKING COMPANY oa 


And bee 
East St. Louis, Illinois Havin 


or crack 


BEEF - VEAL - PORK - LAMB ah 
CONSULT US f HUNTERIZED SMOKED AND CANNED HAM Sete 
BEFORE BUYING y New York Office, 408 West 14th St, Paul Davis, Mgr. The w 


et 
OR SELLING William G. Joyce G5 A. L. Thomas = me 
Boston, Mass. ae | ; Washington, D. C. essary 


HYGRADE FOOD PRODUCTS CORP. IK mecercetsal ily Rueccl og ferme 


30’Church Street, New York, N. Y. 

















Thecan- 
types of 
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SHOE POLISH...OR BLOOD PLASMA? 


ETAL MAKES THE BEST container for 
‘"1 blood-plasma transfusion kits. It 
also makes the best container for tobacco. 
And beer. And coffee. And shoe polish. 


Having plenty of shoe polish on hand, 
or crackers, or floor wax, doesn’t help 
much when they start bringing in the 
kids who have been hurt. 


The war—and the limited amount of 
netal available—makes many such choices 
necessary for civilians. 

Shoe polish or blood plasma? There is 
to doubt about the answer. 

* * * 
Thecan-making industry is making many 
types of containers for war weapons. 


As in the case of the choice indicated 
above, this means that many containers 
which have long been fixtures of civilian 
life are disappearing for the duration. 


The can-making industry is also mak- 
ing countless types of containers for 
essential foods. Foods on which our armed 
forces will fight. Foods which will feed 


the civilians behind the lines. 


These two things—containers for war 
weapons and containers for essential foods 
—explain why you may be using substi- 
tute containers for your products today. 

War hurts everybody. But the object 
of war is to hurt the enemy more. In 
adapting substitute containers for your 


products for the duration, you are play- 
ing an important role in war. And victory. 
American Can Company, 230 Park Ave- 
nue, New York, N.Y. 


BESIDES BLOOD-PLASMA 


transfusion kits, we also make 
containers for... food rations, 
explosives, oil, bandages, gog- 
gles, emergency water rations, 
delicate anti-aircraft gun mo- 
tors, and a host of other war 
weapons. 
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sausage flavor and style to satisfy everybody makes the Circle U 

line a real profit maker. 
—_—— Circle U is a complete line! It offers the fine quality and wide variety 
needed to meet consumer tastes and needs. Whether they buy for appetizers, 


snacks and lunches, or for daily meals, Circle U supplies the sausage style they prefer. 


This complete Circle U variety can bring you bigger volume, better profits— 
and at a very small investment! Get all the details . . . learn how the Circle U line 
can produce extra business for you. Write Omaha Packing Company, Chicago. 











